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FOREWORD

This publication is one of a series of six publications
designed to provide data pertaining to the performance of
tasks in specific gainful occupations related to home eco-
nomics. These data may be used in developing appropriate

objectives and curricular content for the preparation of
indWiduals to enter the specific occupations studied.

The six subject areas of home economics for related
occupations investigated are a modification of the consumer
homemaking cluster, which is one of the fifteen United States
Office of Education clusters. They include institutional and
household maintenance services, child care and development,
housing and interior design, food service, family and com-
munity services, and clothing and apparel services.

Each of the six publications provides for its respective
field a listing of major job categories within the field and
the functions and tasks required for the job arranged accord-
ing to clusters of similar tasks.

These publications are available from the State Director,
Career Education Division, Department of Public Instruction,
Grimes State Office Building, Des Moines, Iowa, 50319.
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INTRODUCTION

The purpose of the researcik reported here was to obtain data that

would provi'de the basis for curriculum development in food service educa-

tion programs planned for less than a baccalaureate degree. This study

of tasks performed by personnel in food service establishments in Iowa

was conducted at,Iowa State University by the Institution Management

Department. The research was part of a project in cooperation with the

Department of Home Economics Education at the University having to do

with tasks in occupations related to Home Economics. This project, and

other similar projects in Iowa, were sponsored by the Iowa Department of

Public Instruction.

The food service industry is a major employer'afleople in a large

variety of jobs. There are career opportunities in many skill categories

and IM different types of work. Part-time as well as full-time employment

is available. Employment is throughout the country rather than in a few

specified areas.

In recent years the need for personnel ig,the service industries has

increaeed at,a much greater rate than in the goods-producing industries,

and within the service industries the need for personnel-in the food

service industry has been among the greatest. This trend is expected to

continue in the future as.the various socio-economic characteristics of

Our society lead to more meals eaten away from home. Training and

retraining of personnel is presently,a major concern of the food service

industry.

Properly conceived and conducted vocational food service education

r
:II



programs can help people qualify for work in the food service industry and

help the industry provide high quality food and service that will meet the

needs of society. Such programs can, in aaditlpn, prepare individuals for

career progression within- the indus--rrr----

/ In--the research presented in this reports performed by five

categories of full-time personnel in selected food se

in Iowa were studied. The tasks studied were those related to the job

functions of service, production, sanitation/safety, menu planning, pro-

curement, supervision, and management. Job tasks were identified for

middle-level service, upper-level service, middle-level production, upper-

level production jobs and for the job of manager in four types of estab-

lishments:, restaurants, hospitals/nursing homes, colleges/universities,

and schools. The proportion of personnel in each subclassification that

perforMed the, task was determined. Analyses were made to identify differ-

ences and similarities in task patterns in relation to the job category

and type of establishment in which personnel were employed. The frequency

of task performance was also determined.

The objectites of.the study were ,to:

1. Determine job tasks performed by defined categories of full-time

persOnnel in selected food service establishments in Iowa.

2. Determine for each job category, classified by establishmeqUtthe

percent of personnel performing these tasks; and for those per-

forming the task, determine frequency of performance

3. Present these findings in a form that could-be used as a readily

accessible and usable guide for curriculum development.

The present research is concerned only with the initial basicsteps in

tz
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curriculum development, task identification and task performance. Gosman

. and Krishnamurty (1971, p. 1) state

The initial steps leading to the development of curricula involve
the identification and listing of all possible tasks in'a specified
functional area and verification of performance by personnel in th
occupational categories under consideration. The use of a task
inventory could provide performance goals and delineate the specif
skills which must be 'darned to do the job.

The identification of tasks and the extent of their performance by

personnel in the industry provide a foundation for the subsequent steps

of curriculum planning.

'f
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PROCEDURE

Job Categories

There is wide variation throughout the food service industry in titles

given to similar jobs. It was concluded, therefore, that the best proce-

dure for this study would be to group jobs into seven categories according

to responsibilities. After considerable investigation 't4e literAture

(U. S. Dept. of Labor, 1965; Buntin, 1967; Gorman, 1969; Go'SMan & Krish-

namurty, 1971), the scheme shown in Figure 1 was adopted.

SERVICE
(Front-of-the-house)

1

UPPER LEVEL

,MFDDLE LEVEL

VI.[BEGIRNING LEVEL

4

I. i MANAGER

PRODUCTION

(Back-of-the-house)

III.I UPPER LEVEL J

V.

VII.

MIDDLE LEVEL

BEGINNING LEVEL

Figure.l. 'Food service industry job categories

In cpnsidering )no describing jobs and job categories, specific defi-
,

nitions and terms were reviewed. As far as possible, definitions and terms

selected were based on, or similar to, those used in previous related

'research (Aimone,1967; Bobeng, 1967; Jolin, 1967). Of the seven cate-

gories, tasks for the following five were studied; examples of job titles

(

and descriptions bf responsibilities (as evidenced in the literature and

in Orelimihary investigation) are given.
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Manager, owner-manager, unit-manager, or may include

assistant manager

Directs and has overall responsibility for the

operation of the specific establishment visited.

Has authority over all activities and personnel,

and'is designated head of the total food produc-

tion and service operation.

II. Upper -level se

Assistant Manager, dining room manager, or food service

supervisor or manager

Supervises the activities of the host/hostess,

cashier, watter/waitress, and busboy/busgirl to

ensure correct courteous and rapid service.

Maintains supplies and equipment. May train and

schedule employees; interview, hire, and discharge

service personnel. May greet and seat patrons.

Host/hostess, head waiter/waitress

Greets and seats patrons. May direct activities

of dining room'persOnnel to ensure correct,

courteous, and rapid service. May maintain supplies-
t

and equipment.

III. Upper-Tevel production

Assistant manager, food productton supervisor or manager,

executive. chef

o

r
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Supervises all food production workers. May plan

menus, estimate quantities of food to produce, and

order food and other supplies. May train and

schedule employees; interview, hire, and discharge

production personnel.

Head Cook

Prepares and cooks some of the food,. May supervise

the activities of all kitchen personnel, plan menus,

4 ,*.
estimate quantities of, to produce, and order

food and other supplies.

IV.. Middle:-level service

Waiter/waitress; and counter, window, fountain, tray line or'

cafeteria line attendant

Serves food onto dishware and/or serves food and

.,-----
beverages to fiatrons. May take orders from patrons,

make out checks, and set up tables and/or counters.

l

ay take payment. May assist in preparation of

ods such as beverages, toast, sandwiches, and

fountain items.
1

Q. Middle-level production .

Cook, assistant cook, short order cook, grill cook, baker,

salad cook

Works under the immediate supermion of a manager,

supervisor, or head cook in the preparation and

cooking of foods for service. May be designated

20
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to assigned position such asfroas.cook, vegetable

cook, etc.

Development of Data Collection Instrumed.ts

Prior to the development of the data collection instrulkents, the

literature was surveyed to determine what similar research had been con-

ducted. Definitions were selected for two terms to be used in the research:

1. A patron is a regular client or customer (Webster's Dictionary,

1967)

2. - A -task is a logically related set of observable actions that

contribute- to a job objective.

The task definitin was based on a definition by Beach.and Mager (1967).

It was necessary to determine an effective method of,obtaining the

desired information-about the tasks that make up the jobs of individuals

representing selected types of food service industry, personnel. After pre-

liminary inquiries and trials, it was decided the most effective instrument

would include the following:

1. One general list of tasks typical of those performed by'the food
A.

service industry personnel considered within the scope of_this-

study

2. 'A questionnaire for managers, to be administered during an

interview

A questionnaire for employees

7Pto

The purpose of the questionnaire was to obtain background information.

In view of'the current concepts of career education and career ladders,

Dt
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it was thought desirable to use the same task list for all the job cate-

gories analyzed. It was hoped that this procedure would provide evidence

of the level of responsibility at which tags were performed, the frequency

with which they were performed by personnel in each job category, and the

similarity of jobs at different levels of responsibility.
c

Tasks to be included /ill the instrument were selected on the following

bases:

1. They were of sufficient importance as component parts of food

service industry job-cit-6 warrant-consideration in educational'

curricula

2. They were tasks that were usually performed by food service

industry personnel.

Although the tasks were specific, thdy were worded in general terms

in an effort to make the descriptions applicable for many similar join

throughout the industry. It was hoped that each food service industry

employee would be able to understand and respond to each task list as it

related to his own job. For example, the task, "Check patron's tray for

correct contents4and appeatante" could be interpreted as a task performed

by a hospital'tray line supervisor, or checker, a cafeteria line checker,

or a. college food service line supervisor.

An initial task listwas compiled thatwas representative.of those

tasks performed in selected jobs,in the types of food service operations

surveyed in this study. Components of the initial list were derived'from

previous Studies and from knowledge gained by the researchei-s through

eximience.

The task list was assessed by two members of the Institutidn Manage-

uu
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ment Department faculty at Iowa State University, two dietitians employed

in hospitals, one dietitian in a nursing home-,---one food service director

in a school food service progr'am, and by one university residence hall food

service manager. Many of their suggestions were incorporated as the task

list was developed.

The list was arranged so that the tasks performed by food service

establishment personnel were, in general, listed accordik to specific

functions and subfunctions. Tasks believed to be performed by middle-level

service and proddction employees were 'placed first. Supervisory and mana-

gerial tasks were placed toward the end of a group of tasks or at the end
9

of the list. This arrangement was made sa that middle-level employeesco-ad-

respond to tasks that were near the beginning of the list, thus they would

be less 'apt to lose interest in the completion'of the task list.

As defined for this research, a function is one of a group of related^

actions contributing to a lager action (Webster's Dictionary, 1967). It

is a group of tasks that compr*se,a special- -duty or performance reqUired to

accomplish tht goals_ of the establishment. The functions and subfunctions
,--

in'foodservice estiOlishments. were defined as follows:

1. Service intJuNs'all tasks relating to serving foci() and beverages,

and to the courteous reception and care of patrons,of.the estab-Nf

liihment. It elso,includes checking to see that food is attract-rye,

the correct served an appropriate atmosphere;

displaying or-otherwise making the menu available to patrons; .

keeping the dining room .attractive; clearing and resetting tables

as required. It may include dishing,foodionto plates, whether in

.

kitchens or behind counters, tray, or ca,eteria lines; replenishing,

1.
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1 -supplies; presenting the bill, to the patron; and'accepting payment'

where applicable.

a. Pr'odu¢tion incorporatesAll the activities' involved in changing

raw, paftially prOtesSed,,and processed foods into acceptable,

ready-for-service food items.

3. Sanitation/safety involves the application of measures necessary

to make the production and service of food favorable to health and

safety. It includes handling foods, utensils, dishware, and

equipment in a saf , sanitary manner. It is concerned with methods

and procedures and with maintaining high standards of periOnal

clean ess.

4. Menu planning is the grouping of food items ino'a pattern of a

0
.

specified number of meals a day,, for a predetermined length of

,time. It may involve the consideration of budget and sale price-
,

limits; employee abilities and time schedules; type of patron;

nutrient value; locality of establishment; fype-of service

offered; season of the year; and storage, equipment, and service

'facilities. ""4

. . -

5. - Procurement is the obtaining of fdod, equipment, and othe

;

supplies through a purchasing agent or directly from vendor11s. It

may'involve the following activities: writing specifications for

food, equipTent, and supplies; estimating requirements for a pre-
.

.determined time period, and Specifying amounts to purchase;

locatingssuitable vendors; maintaining, current related records;

obtaining and evaluating bids and quotations; selecting the items;

'receiving, checking, makinvreturns,-and adjustments; and
.

o /

es,

.
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approving for payment.

6. Supervision is guiding or directing the work of others on a

direct basis. It includes planning and evaluating work standards

and job performance andinvolves some decision-making based on a

knowledgef` the orga izational unit.

7. a ement involves the determination of overall otij Ives and

goals. It/(ncorporates planning., organizing, coordinating,

actuating, and controlling, with the ultimate responsibility

for the resulting accomplishments. It may involve_guidin§ the

actkiities,of those performing supervisory tasks and/or other

personnel.
r

The subfunctions of training, budgeting, and public relations were

placed within the major functions of either supervision or management.

The supervision function in4pded four budget tasks and nine training tasks.

The management function included thirteen budget tasks, f4ve training' tasks,

and twelve publfc relations tasks.

These subfunction were defined as the following:*

Budgeting is planning future income and expenditures with

consideration for overall objectives and goals-

Training is deveroping in each employee the particular skill

or,group of skills essential to effective job performance

Public relations is promoting rapport and goodwill between the

establishment and outside groups or,commUnities, and assessing

the reaction of thoie outtide the establishment.

f74-
:4)
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C , e/
The task list and the questionnaire& for managers and employees were

pretested by admintsterl them to managers and other personnel in restau-

-,i''-'-
rants, hospitals/n ing homes, univer d services, and high school

lunch prograg: As a result of the pretest, the questionnaires for both

7 ,

manager and employee wer shortened and simplified. Copies of the data

ntfcollection instrume s are shown in Appendix A.

Selection of FooeServf Establishments

One early procedure in the Planning of the study was thevdetermination

/
of the

.

food service establishments Ito be 6ontatted relative to, tasks° per-
,.

formed by the personnel., Factor considveq were location, type, and size.
//

The findings of a survey [fade in 1966 of restaurants, hospitals, and nursing

homes in, Iowa were used as a guide in the selection of establishme/nts, and

in deciding upon other procedures (Aimone, 1967; Bobeng, 1967; Min, 1967).

It was Wieved the location of food service establishments in4Iowa

would not-affect the job tasks performed by the personnel in the estab-

.lishments. In the selection of locations for data collection, areas

//,/'
were chosen i eluded some of the largest population centers in the,state.

.These wer also areas in Which there was considerable employment of food

service personnel in a variety of types of establishments, and areas in

which-food-service eduE pn programs' leading to less than a baccalaureate

degree were offered. Da&'collection locations initially selected were

from the areas in and aroiThd: ',Cedar Rapids, Des Moines, Iowa City, and

Waterlog /Cedar Falls. Davenport and, Sioux City were added to provide an

adequate sampling of hospita /nursing homes.. The Grinnell/Ottumwa area

o k

O

%
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was added at a later date to provide an adequate sample_of college and

university food services.

On the basis of the literature and experience, it was assumed that the

type and size of food service establishment would make a difference in the

tasky"perforMed iippersonnel. Thus? the food service establishments

selected were chosen to be representative of the operations in which most

personnel were employed. The restaurants selected were table/booth, cafe-

teriaXuffet, and counter/window. The noncommercial aspect of the food

service industry was represented by food service departments in hospitals/

nursing homes, colleges /universities, and schools. A minimum size of estab-

lishment to be used for data collection was defined as one serving at least

100 persons at the busiest meal period. For restaurants, a minimurg gross

11L-les of $100,000 per annum was also established as a selection criterion.

Individual food service establishments were chosen front the selected

areas. To provide sufficient data for analysis, it was judged desirable to

have 20 of each type of food service establishment represented. -

'Establishments contacted in this study were classified as follows.:

Restaurants

Hospitals/nursing homes

Colleges/universities

Schools

Findings and discussion relating tothese establishments will be giveA in

the order'indicated above. The order was based on'the relative number of

persons employed in each of these types of food service operationsl.

1

Private communication, M. M. McKinley
0

, r
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Examples of some of the food service establishments not included in this .

study were state institutions under the direction of the Iowa Department of

Social Services, custodial homes, private clubs, and lodges.

Definitions of4§tablishMents

A restaurant was defined as (Iowa Department'of Agriculture, 1966,

. 3):

..any building or structure equipped, used, advertised As,
or -held Out to the public to'be a restaurant, cafe, cafe-
teria, dining hall, lunch wagon, or other like place where'
food is prepared or served for pay or profit for on-the-

. premise consumption, except such places as are used by
churches, fraternal societies, and civic organizations 4'

which engage in the serving of food less frequently than
once a week.

Restaurants in department stores, hotels, and motels were included. Restau-

rant types were defined in the following manner (Bobeng,.1967, p.,191):

1. Table or Booth Service. food is carried to the booth
or table by waiters or waitresses.

2. GafeteriaService. With the exception of hot foods
whit are served from hot food tables.by counter
atkdants, all food items are picked up or dispen-

. sed the patrons themselves. Food items are
usua ly prepared ip advance and are ready for service, \
but some may be prepared to order. Emphasis is placed
on display. goads .are displayed so as to appeal to
the patron a to emphasize the wide range of choices
offered.

Buffet Service. A table is set up with various dishes
of meat, poultry, fish, cold sweets or pastries, and
arranged in a decorative manner. Usually guests help
themselves to the food.

3. Counter Service. Patrons are seated on stools at a
long narrow table or counter. Usually the food is
served and cleared by an attendant from the back of
the counter. Food may be prepared behind the counter
or Irian adjacent kitchen.

t

-1-
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Window Service, Patrons place their orders-and
receive them at a window which may be located
eit r inside or Outside the establishment.

A hospital wa defined as (Iowa Department of Health, 1966;

P. 13):
...restricted to institutions providing community
service for inpatient medical or surgical care of
sick or injured; this included obstetrics...A
general hospital is any hospital for short term
care of illness or injury including care of
maternity patients.

Nursing homes selected were from all categories of nursing homes and

could, therefore, include any of the categories of nursing homes defined

by the Iowa Departthent of Health (ca. 1973, p. 2), that is, basic nursing

hOmes, intermediate nursing homes, or skilled nursing homes.

A college or university selected was one with residence facilities

providing three meals per day Monday through Friday, and at least two meals

daily Saturday, and Sunday. The,food service may be the only 'food service

operation providing meals, or one of several food service units Serving-the

needs of students at a large university.

A school was a grade, junior high, high school, or combination of these,

(within the jurisdiction of the Iowa Department of Public Instruction) pre-

paring, cooking, and serving meals.

Selection of establishments

Data from a 1966 survey (Bobeng, 1967) of restaurants in Iowa were

studied to determine names and locations of restaurants that would be of

desired size (annual gross, sales of $100,000 or more). The 1966 survey

had inducted more than 26"large table/booth restaurants in Cedar Rapids,

Des Moines, and Waterloo combined. A random samplwas made of those

C
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restaurants proportionate to'the population of the three cities.' The

Bobeng study also provided names of a few cafeteria/buffet and counter/

window restaurants. For additional names, the Iowa Restaurant Association

was contacted for help in determining 1) which listings in the yellow pages

of the telephone directory were cafeteria/buffet restaurants and which were

counter/window for the three cities, and 2) which restaurants had gross

sales of approximately $100,000 or more. Selections. from the Cedar Falls

and Iowa City areas were added in order to have 20 establishments. A

number of counter/window restaurants were not available for the survey

because they were closed for the winter or had no full-time employees other

than the manager. (Originally the selection criteria included the require-

ment of three full-time employees in either middle-level, upper-level, or

manager job categories. Later, this requirement was changed to one full-
.

time employee.) Another reason for losses in this establishment category

was the number of franchise or multi-unit'restaurants. According to the

procedure followed, only one establishment of a franchise or multi-unit

restaurant was surveyed per area.

Hospital names, locations, and bed capacities were checked the

Guide Issue of the American Hospital- Association Journal-(`1971). In selec-

ting hospitals it was necessary to include)) ose meeting the criter

of size in the communities selected foristud i

desired sample number.

The July 1971 issue of Licensed Nursing Homes and Custodial Homes,

published f*.the Iowa State Department of Health (1971), vas checked for

names, bed capacities, and 1 cat-ions of nursing-homes. In the selection

:30
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of hpfrOcials and nursing homes, the minimum size was initially set at 70

, ;"Ieds, since it was anticipate ,,------"and staff meals would bring

the meal service up -a the minimum level of 100. To obtain the desired

sample size, it was necessary to include, from the selected communities,

all the nursing homes that met the 'size criterion. It was found during

interviews that riiajour-sing hontes made no provision for staff meals, and

i t bec sary to drop &rign- the study some of the nursing-hoffies orrg-

lected. The minimum num r of bed patients was then set at 90,

since the nursing homes surveyed, of th-i size and larger, did meet the

minimum size requirement.

To obtain an adequate sample of university sand college food services,

it was necessary to. include all that met the-criteria in the expl-nded---____,
- A .

-group of the communities selected for datatcollection.

9
.'Onljt schools in .the public school system were chosen;since this Late-

gory of school Rad previously been studied and was one for whi,ch information

was readily available. It was not.possible to make a tentative selection of

schools before askingfor theicooperation, as wasthe case with the .other

types of food service establishments. The selection, procedure as described -.

for hospital/nursing home and college/university_ food services was modified.
'

Local school districts were contacted by telephone and ask d 'for their

ocooperation in the study. Then the schol food service p directors

or supervisors were contacted. E school food service director as asked

to provide a list of all the sch ols in the district where fo was pre-

pared in an on'-premise kitchen. SchOOl'swere randomly sen from the list

from each area. The number of schools .seigted b d op. the population of.

.



1" 18

each community was determined to be these:. Cedar Rapids, five; Davenport,

three;.'Des Moines, seven; Sioux City,',.three; and Waterloo, three,.

Data Collection

The data were collected through personal interview, telephone conver-

sation, and co espondence, during the period October 1972 through January

1973. An initial letter And an information sheet were sent from the Head

of the 'Institution Management Department at the University explaining the

project, and asking for cooperation. The. letter and informaVion sheet were

ent -ta..thektoll owi ng individuals:

For restaurants, to the owner or manager
r

for ,hospitals, to the director of tht food service department

For nursing homes , to the administrator

-For-c-olleg-es and Universities, to the director of the food service
-

department

For schools, the letter and rmatiop sheet, Were sent following
. ,... .

the initial telephone call to the scab food service director.

A sample of the letters and the information sheet are in Appendix A. The I

;food service owner, direotor, or manager was contacted-by to about
e .

one 'week after the letter was mailect, At this time, the project was

p,1 allif_d4urttrer,-arTd -the manager were wi 1 ling tacoopefite i n the.

study, an intment was made. for an

_Aftx.,th. had- been -N.The -'procedure.) s was altered.

sel ecterCc t- ..one call' was made to

ed. They were informed h schools had been chOten, and pe is

s*i on was cibtairied- orfre

g-

he school'faod-c'ere-a-rectors /

44-

searchers to contact the individual food

4)ref
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service managers and arrange interviews.'

Whenever an appointment was not kept by the interviewee, a second

appointment was made. If it was not possible to make a second appointment,

or if the second appointment was not kept by the interviewee, that estab

lishment was replaced by another of the same type, from the lists of

substitute establishments.

Three researchers conducted the interviews. All three followed a

predetermined interview procedure, asked questions in the order, and

in the same manner. For each establishment, the interview was conduCted

wjth the manager of the food service operation: Information was recorded

by the interviewer on the managerluestionnaire. When it was found the,

establishment did not meet the selection criteria, the manager was thanked

for his cooperation and the interview terminated. The establishment was

r replaced by another op&ation cf similar type:_____

In establishments that met the selection criteria, and where the%t

manager was willing.to dooperate-Wirther, task lists and employee ques-

tionnaires Were.explaine and left with him to distribute to his s--taff.
. ,-

The managers were asked to have an employee questionnairearid tas

completed (by one full-time employee for,each job category be g studied

-- that was represented in the establishment. The Manager was alsO asked to

complete a task-list for the Project. Task lists end employee question,

.

naires were left in`stamped, addressed 'envelopes to be mailed on completion

-to the Inititutfon Management Department, Iowa State University.

7
After a three-week_period, follow-up letters were sent to those

--z--Itiarragurs from whom all task lists and questiOnnaires had not been received. .



.20

If materials were still not received, a telephone call was made to

encourage response.

The completed task lists and questionnaires were checked as they were

received at Iowa State University. If pages had been.missed, if more than

a few tasks were left blank, or if many tasks were obvibusly misinterpreted,

a telephgne call was made to the establishment and the task lists were

corrected and/or completed by the researcher. Where only a few tasks had

been missed, tile-tasks.werq coded as no response.

A method for coding the data was devised, and coding insttuc ions were

developed. The' nsfruments were coded by one person and the work wa

checked for accuracy by one other person.

A computer was used to compile the data and facil rata analysis.-

t'
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FINDINGS AND DISCUSSION

A survey was conducted in Iowa to determine tast's performed in five

categories of jobs in the food service industry- Tawas assumed that the

location of food service establishments (in DoWa) would not affect the jar.

tasks performed. The seven areas elected for'data collection were those ---

that had educational facilities that weQ, or could be, used for voca-,

tional food service education. They were also areas that would provide

many career opportunities in food service. The areas from which data were

collected were these: Cedar Rapids, Davenport, Des Moines, Grinnell/

OttumWa, Iowa City, Sioux City, and Water=loo /Cedar Falls. It was further

. assumed that si2eand type of establishment would affect the tasks per-__

fdrmed in the various jobs-; esiebl4shments were, therefore, selected by

type and size as explained in the' Procedure:

Managers in food service establishments who agreed to participate

were interviewed. When it was ,terminecrthat an establishment met the

selection criteria and the manager was willing to participate further, a

task list was left fc the 4nager to complete,. And task lists and,

employee questionnaire were 'eft with in for dispribution to his full-time

employees. -A task list wasleft for one full -time employee in eaCh,of the

job categories being studied, whenever the jot; category was represented in

. .4

the.establishment-concerned. Data colleCtion instrumdhts are shown in

Append

. s

The job categories considered in the present study, as defined inthe

Procedure, are given below:

17
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Middle-level service

Upper-level service

Middle-level production

'Upper-level production

Managers

To better illustrate the similarities and differences among jdb categories

that would normally be a part of job progression, job categories will be

discussed in the order listed above.

The responses to tasks were a part of these following functions:

7-'
S vice

-
'..Production

.Sanitation /safety

Menu planning

Procurement

Supervision

Management

The number of tasks considered to be a part of each function or s ction

is given below::

-"

,

Function 6r .subfunction

.

Number of tasks

-
°

ct
, (,

.

Service '

Froductqpn

Sanitkieri/safety

,Menu planning

Procurement
.

Supervision

/

0

50

63

3

9 .

21

90

...

1

o

8

I 14

I

s

.1-

000

- -
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Function or subfunction

General 29

Service a 16,

Production -27-

Sanitation/safety 5

Budgeting 4

Training 9

Management

General 19

Budgeting 13

Tra ning 5

ublic relations 12

.,
Types,of establishments for which ta were reported were

Number of tasks

Restaurants

Hospitals/nursing homes'

Col 1 eges/uni.versi ti es

Schools.

;Restaurant data Were collected an' tabulated f rge subtypes:
/

table/booth, cafeteria/buffet, and cou teiNindow. Hospitals and nursing

/
homes .were originaily studied in separate categories. For purposes'.,

of reporting data, establishments were cOmbined as previously shown.-
0 .

Tke number of tiik.-llstsAefttrith-&iiiablishments, returned, and ,

finally used to provide,crata+for the present study is shown im Table

47 in Appendix B, classified by type of establOshment,;nd area. Of

the 525 task listt left forgive categories of employees, 371, or 71

percent, were returned: The number of task list; used was 339,.,55 percent

.pf.those -left, and 91.percant,ofthose returne ,Sometisklists were not

'''''3-ed

--.._
. , 0 , . . .

u because they had_Oen returned em 164 s in the wrong job category.
.

/( . o ,
Others,'as'in the case of Ihe counter window reStaurants and the schools,

/. ,
. .

J _ _
/

1 ''

t, P
. . . I

J

,_ r 77, . ., .... - ... . . _.., ______

/ .: ----------....

t

8
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were from job categories represented by too few to be reported. In a few

cases the task lists were discarded because they were too incomplete. A

brief summary of the participation by j.. category is shown in Table

G Table 1. Number of task-lists lef , returned, and used for five job
categories

Task Task
. Job lists l&sts
category ,left returned

Task,

lists
used

Task lists. -
used'of those

left returned

Middle-level
% % ,

service 103 64 50 49 78

Upper-level
service , 72 39 36 50 92

Middle-level

orociuCtipn 125 :100 91 73 /91

Upper-level -,
. production 87 55 51 .59. 93

'Managers 38. 113 111 80 98

'4

Total 525 PT 339

' The total number of establiShmerlts.represented in the present study,-

classified by
.

--4h,Appervdix B.

were analyzed

type of establishment and by ldcatipn,, is shown in Table 48;

...

The.number,and type of }establ ishmenf.s from which data
.

are as Shown below:

Res.taorants

46 Table/booth 14

Cafeteria /buffet.

Counter /window . . 7.

,.

Nursing hoMes
_

a

.51

**1-8

0

.7

32

0
F

a

e

0

f
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Colleges /universities 23

Schools .21

Total 110

A detailed analysis of establishment data and information about the

employees is shown in Appendix B, Tables 496-ro--/
Information regarding numbers of full-t'e r' part-time employees

.

given in Table 56 in Appendixby type of establishment and job categor

This information was requested fo* seven job categortesa manager,

/ 'upper-level production, middle-level production, beginning-lgvel produce-

% tion, uppe;--leyel service, middle:level service, and beginning-level

_ service. Although the tasks f the beginning-level employees were not

. determined, number of Oitsonnel in "thiese categories was determined.

Es-Need numbers of personnel employed and pericent pf part-time to.:
*

r

--full-time personnel'by type of establishment are summarized th-Table2.

The actual job titles given by personnel surveyed are presented in

Table 57, Appendix B, listed according to job category. In cases'in which,.
,

respondents seemed to be in two job categories, their responses were

analyze& according to thetr primary role, determined by the numbers of

4

tasks performed in the various fiinctional areas. For example, Cook is a

job title listed by respondents in both upper-level Oroduction and middle-

level production' job categories. Cooks whose responsit were analyzed in

the.uppqr-level production job ,category,pefformed 'supervisory a d manage-

ment tasks that cooks analyied in the middle-level production job category

did not. The wide variation in titles will be considered in a later ,

discussion.

S
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Job title information obtained in the survey is summarized in Table 3

to show the total number of different job titles reported for each job

category in each type of establishment. There was overlap in use of job

titles, thus, the total number of job titles reported does not equal the

sum of the number of job titles reported per job category and per typg of

establishment.

Table 3. Number of job titles reportedeby respondents, classified by job
category and type of establishment

Respondents -Ra'

Manager 4

Upper-level production 7

Middle-level.prod0 uction 13

Uppe?-level service 8

Middle-level service 8

Total, job titles
reported 40

HN CU S

Total job titles,
all establishments

8 7 1 , 14

15 11 24

14 14 8 38

10 7 24

19' 6 - 32.

66 45 9 132

a
R - Restaurant; HN - Hospital/nursing home; CU - College/university;

S - School

Information-provided OM the task lists was analyzed-to provide the

following data:.

. Number of responses to each task item according to level of

frequency of performance, that is, the task was performed

4 - several times a day

_

3 - once atday or several times a week

2 - once a week or several me nth



2.8

1 - once a month or less

0 - never

Z. Total number of responses to each task item

3. Number of participants in the study that did not respond to
.

each task item

4. Percent of respondents who indicated that they-did perform

a task, levels four through one

5. Mean level of frequency for levels four through one for each

task

6. Standard deviation

7. Mean level of frequency for levels four through zero for

each

8. Standard deviation.

Theboye data were classified according to function to which the task

contributed and tbe type of establishment represented by the respondents.

Data were then furAer classified.by job category of respondents. Data

regarding percent of respondents who indicated that they did perform the

tasks, leveli four through one, are summarized in subsequent tables. Tasks

performed by more than 20 percent and more than 50 percent of the respon-

dents are indicated. Tasks are listed according to the functions to which

th= contributed. The number given before each task listed refers to the

A*AP
number of the task on the data collection instrumen Wqendix A. Data

are classified by job category anetype of establis

Tasks that were, not perlferffied by more than 20 n't of the respon-

dents in at least one job category in one type of establishment were

s

tut



.-29

dropped from the corresponding tables in which the job category task per-

formance was shown.

Tasks 46 and 133 were dropped from the tables because it was apparent

from_the responses that the task statements were misinterpreted. Task 164b

was not performed by any of the ress. dMits.

As shown i B and in subsequent tables, schools lacked suffi-

cient numbers of positions for middle-level service, upper-level service,

and upperel proddctigCategories for inclusion in the findings. Only

data for the middle-level production and manager job categories are

reported in the present study.

The mean frequency, based on the frequency of task performance by

those personnel who actually performed a task (levels four throdgh one), is

also reported in several of the subsequent tables. In the food service

industry, frequency of performance does not necessarily relate to the rela-

tive importance of the task. In addition, there may be a wide range in

frequency of performance among personnel in the same job category and in

the same type of food service establishment who do perform the task. These
. .

differences in performance may result from variations in organiiation of

jobs, operating procedures, type of menu and service, or frot_the abilities

and experience of each worker.

Mean scores for frequency of performance (based on levels four through

one) were classified as follows:

Classification Mean Scores

A 4.0 - 3.5
3.4 - 2.5

C 2.4 - 1.5
D 1.4 - 1.0

r



30

The classifications foi. frequency_Ilf-performance are show e subs

quent tables fir-red.7-4:iiIrrformed.

. . -----------.,

The findings are first pre d ording to job categories, with
e

consideratioa for the effect of establishments. Similarities anddiffer-

ences among the. categories are then considered. In tabffs, tasks are

grouped according to function and then listed in the sequence given on the

original task list administered to personnel. Since the function of

supervision and management have subfunctions, the tasks for these functions

are grouped by subfunctions; hence, the tasks will be in ascending numer-

ical sequence within each'subfunclt/

Performance of Tas s by Middle-level Service, Upper-level Service,

Middle-1 1 Production, and Upper-Tevel Production Personnel

Performance of tasks by middle-level service personnel

t

The number of tasks performed by more than 2O percent of-middle-level

service personnel is shown in Table 4.

Service tasks The service tasks may be considered in three groups:

direct. tasks, supporting tasks, and miscellaneous tasks. Almost half the

service tasks indicate_the important role_of liaison between the organiza-

tion-4nd the Patron and involve a direct service to the patron, for example,

"Greet pitrons and show them to seats," or "Present menu to patrons." About°

one-thiii,d of the service tasks have to do with support of the direct tasks.
1

,

1
. .

Examples of such talks are, "Setitables," or "Set up serving areas. ". The

miscfrilanedus service tasks are related to quality, quantity, and caq
c. ,.

. 1

...

at%
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able 4. Number of tasks performed by middle-level service personnel,
classified by job function and type of establishment--

Total number of Number of tasks performed by personnel
tasks retained

Job function in studya
'.in job category

Total . Rb HN CU

Service 50 46 45 37 38

Production 63 44 14 23 40

Sanitation/safety - 39 31. 19 24 27

Menu planning 9 1 1

Procurement 21 3*- 2 _ 2 1

Supervision 50 38' 28

Management 49 2 2

a
Tasks retained in-Study include those tasks performed only by managers.

bR.- Restaurant; HN - Hospital/nurting home; CU - College/University.

control or represent opportunities for an employee's personal and profes--

sional,growth.

,Middle-level service personnel performed 46 of the 50 service tasks.

As indicated in Table 5, not only were most of the service tasks performed

in one or more types of establishments, but 38 service tasks were performfr-

by more than 50 percent of the respondents in one or more types of estab-

lishments.

All but one of the tasks performed by this job category were performed

by restaurant personnel. The,exception was task 22, "Record modified diet

orders and/or food preferences." Task 22 was unique to hospital/nursing

home personnel.



Table 5. Service tasks performed by more than 20 and more than 50 ,percenta
of middle-level service personnel, with indication of mean fre- -0

quency of task perfortitancep, clas.sified-by, type of establishment

Task

number Task

1. Set tables

Rc / HN CU

65A' xB xA

2. Greet patrons and show them to seats
- 65B xB

3s Present menu to patrons 82B xB

4. Answer patrons' questions regarding menu
choices and food'preparatian 100A 60B 88B

5. Take patrons' orders according to given
procedures 94A kB 6qA

6. Relay patrons' orders to kitchen 100A 56B

7- Serve food, beverages, and condiments to patrons 111A 72A 88A

8. Give menu substitutions, second helptngs, or
special diet items 71B 76A 75A

'9. Replenish coffee; water, rolls, and butter 88A- 64A 75A

10. Ask patrons served how they enjoyed meal 88B xB xC

11. Present bill to patrons 71A. xB

Acceptpaymentfrom patrons (cash, Meal ticket,
cards, 6 r 88A xC

13. Take dining room reservations xB

15. Replenish foods in serving counters, hot food
tables, etc. 63A 60A 100A

16. Request replenishment of foods for food serving
stations (hot tables, Serving counter's, etc.) xA 64A 100A -

11. Arrange food and beverages in an attractive
manner (e.g., cafeteria counter, buffet table,
dessert tray) 65A 68B 100A

a
x indicates performance by more,,than 20 percent of the respondents;

percentages are shown when the task is performed by more than 50 percent
of the respondents.

bA indicates a task performed several times a day; B, once a day or
several times a week; C, once a week or several times a month; D, once a

' month or less.

c
R - Restaurant; HN - Hospital/nursing home; CU - College/university.

LIG
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Table 5. (continued)

Task
number Task

19. Put up menu on display board

20. .Piepare menu sheetor folders

22. Record modified diet orders and/or food
. preferences

'24. Set up serving areas (serving counter, buffet
tabje, trayline, etc.)

26. Portion or serve the fol wing,foods:

a) juices

b) soups

7

c) meats ----

d) potatoes, rice, noodles, or vegetables

e) garnishes Or relishes

ti

f) butter .

g) bread, rolls

h) cereals

i) -

j) sandwiches

k) desse

xB

65B 72A 100A

92A 80A y-88B

93A 79B °r 100B

87A 838'.,-100A

8,46/

838

100A. 84A 88B

----lop 84A 888-'

xA 84B 75B

93A B 888--
,..

008 67B 100B

. 93A 80A 100B

1) everages 86A g8B

m) special or modified diet items 57B 72B 57C

n) take-out 87B xB

28. Transport prepared foods:,.,

a) within the building ,56B 63A

31. Clear and clean-dining room tables 88A xB 75C

32. Reset tables. 65A xB xB

33. Return leftover food to kitchen area 53A 67B 100B

34. Clean and replenish waiter serVice stations 80A x8 63A.

35. Operate cash register 65A x8 xD

37. Count number of people served xB x8 xC

38. For special events:

a) set-tables '59C xC

.



Table 5. (continue

Task
numbersk
38. bY set up rooms.

c) decorate rooms

39. Store and maintain equipment for special.
events -

'132. 'Serve standard portion'Nzes

*Rc HN

xC

CU'

xB

xC

xC . - xD

65A, 641 88A

Non-performance of direct service tasks within a given establishment

was probably due* type of service. For instance, college/university per-

sonnel did not "Greet patrons andshow them to seats, " 0 "Prese menu to

patrons," because colleges/universities usually serve cafeteria stye.

Similarly, hospitals/nursing homes do not usually receive payment as a meal

is served to patients; therefore. hospital /nursing home personnel did not

perfOrm-such tiks as, "Present bill to patrons." In this fob category.,

restaurant personnel were unique in that they took dining room reservations.

As would be expected; middle -level service person from all types of

. .

establishments performed most of the supporting tasks. As;with direct sex-

vice tasks, the supporting tasks unrelated to the establishMent's type of

service'were not performed, as in the case of college/university personnel

who did not "Relay patron's order to kitchen." Tasks tending to diffeeen-:;* 'i "
e$

r

tiate patrons' service requirements

For instance, restaurant personnel

events, college/university personnel

rairsi

home i

were not performed in all esiablishmenls

..
*. . .

.

performed'four tasks related to spesie
\ * 11

performed three of them, end:hospital/
i

home personnel, one. However, as mentioned before; hospital/nursing

sonnel were unique in that they recorded modif'ted:diets',.

*.

r 4.8
e
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Performance. of miscellaneouS tasks was gated to quantity and cost

control; tasks numbered 35, 37, and 132,were common to middle-level service

personnel in all types of establishments.

r"

As would be_expected for middle-levelservice personnel, most of the

mean frequenCyratings for service .tasks performed were for several times

-----------:
a week or more, often several times a day, -

Production tasks Middle-level service personnel performed more

than two-thirds, or 44 of the total 63 production tasks. Of the 44 tasks

presented in Table 6, college/university personnel performed 40, hospital/

nursing home personnel 23, and restaurantlersonnel, 14.

College/university personnel, especially, performed more production

tasks than might be eected by this job categohy. In the middle-level

service job category, only pers,cpAl ipColleges/universitiesoperated food

mixers and ovens. They alsd prepared more food items than did personnel

from other Wes of establishments, including sauces, gravies, waffles,

% ,pies, trdpastrids.:- ..Sinc--e-lar9e,numbers of people are serAd in a reld-
- ,.,- , ..'i .' ,: ''-' ::

)

. . , . - tively short time', q'emr.Tio'yeeS are- appa'rentlyJI7equired.during service
. - 1

.
5i

f $ t 0°
.. ' , 0 :i... ..periods arid, th'erefore,-are,thilable to aSsist:Wtthproduction when' the.

. .

. ',
, r

r

',..,
Cafeteria is Ot open.'. : 1: ,

. ...-,,, ... 1 .
'7 '.. .7 E e.;

7 :.' 1,, i "
)

..- *.M
.

TaSks cdmon'to/reSponAenti from all establishments included those.
''...

, C.
. .

related to quality and portion control, work schedules, transportation of
. ,.. .

' ., food during preparation, operation of certain specia equipment, and
, .

. 1 7 ,, t

.

-
. e

prepailtion of, certainloodt:
. / -4 . ,

. .

_ .. . --- .

. hogyneral
N'

the level of frequency for perfqrmance of produttion tasks

4

I

:

4

.

\

4 *

v..t
.
..

I

.06

4

.
4

4-7

.
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A

was lower than for service tasks; however, for the job category, as a,whole,

approximately one-half the mean frequency ratings for tasks perfofted were

'for.several times a week or more often.

Table 6. 'Production tasks performed by more than 20 and more than 50 per-
centd of middle-level serviceLpersonnei, with indication-of mean

, frequency of task performance°, classified by type of establish-
ment

Task

. number Task Rc . HN- CU
6

7. Follow written recfpes in preparing food . - xB

52. .Discuss work schedules and preparation of food
,----'

with: ,-

b) supervisor xC WC 83C

54. Assemble all recipe ingredients .
- xC'

55. _Weigh recipe ing)-1eIri.Cs' -- , xC

56. Measure recipe ingred-61s xC xC '= V
.,

,
57. During preparatt6r:transowl foods td and from,

work .areas, ranges, refrigerators, and/or .

serving areas. ,., ' xB 60B '..: 88B
. ..

58. Prepare food for cook's use: , . ,----

,-

e) fruits . xC

b) vegetables xC xC

e).slfce meat,, poultry, and /or cheese 7 xC
f) bread meat, fish, andior.pultry. .xC

'59., Prepare fOOCIS for modified diets by:
, ,

a) weighing ,- x6 xC
4.

0

a
x indicates performance by, more than 20 percent.of the respondents;'

percentages are shown when the tas.k.is performed,* more than $0 percent
of the'respondent.

b
A indicates a task 'performed-several times a day; B, once a day or

. .

several times a week; C, once ameek or 'several times a month; 0', once a
month or less. .0.

,

c
R -.Reqtaurant; MN - Hospital/nursing h'orpe.;',CU - College /university.

It

4

4

o -
C6 I

v' p
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Table 6. (continued)

. 0.

Task -.

number ,Task,

59. b) measuring,
., ,

61. Prepare leftovers for storage. xB _,---6311--

,, 66. Operate special equipment (during course of
work):: .

a) scale / xB xB xC

b) food mixer / - xC

c) slicer xC xC xC

d) deep fat fryer , xC - xB

e oven .
, xC.,-

g) grill xg7 7-'-'

k) high speed cuttef Dr chopper xC

m) coffee urn and/or coffeemaker q xA 64A ,. 88B

p) blender

67 Prepare for meal
0

a) f rui t 68B 100B

b) juices -
, xA 768/ 88B

.

37 .

0.

/

.

Rc HN/ . CU

service: P

xB'

c) salad ingredients xC xC

IP d) sal ads .: ,
, xB . xB 63C

e) fountain: i terirs '.; 1 -,,.

...,.)
. , 'xB xC , A

0 i

..r. $ 04 .....' ("." ee
f) sandwich ingredients and fillIngs .. ,,- - -'4 ,, XDA * *

g). sandwkhes . ., %,--: *.., ,

- .

,

. -. xB 63C.
,.

.. , , .

h) relishes ,and garnishes , . '% 1 ,xA xB 63C .

.
.

. ... . .

. , f ) soups . .
.

1

.,e-
,... . xB

j) sauces, gt:hvies. , xBe

n) eggs and egg dishes xC xC
.

.. .

,p)
,

vegetablps - - xD.

s) 'waffles , .pancakes
, . .

- --
.

63C

-0tl hot cereals , 'a '
.

,..1; .

u) toast :xB ' 72.8.', 08B
.

,

v) baked desserts ..
,-- 4

..--4(C ;...

wr puddings , .....,. C. .

4
y4

1 '

4. ..
.,

A.

V I
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,Table 6. .(conti

Task
number sk

n

67. x pies, pastries

-y) cakes and cookies

z) bread and rolls '

aa),beverages

ad) pureed foods

'e

HN Cu

xC

57C

- -x8 xB

xA 648 63A

XC
t, I

O

Sani taffon/safety tasks Middlenlevel service personnel performed

31 of e 39 sanitation/safety tasks. As with ,production tasks, college/

university personnel performed more sanitation /safety tasks than did'

hospital/nursing home or restaurant personnel.

According to Table 7, more than 50 percent of respondents in all,

three types of establishments performed 5 of th 31 tasks', such as,

"Return soiled dishes to dishwashing area "Fol 16w-Ilea 1 th rules....," And

"Cl e4n counters . "

'The tasks not performed in some establishments or performed by fewer
o

respondents na(1),kerliZwith wathirk.di'shesahli uterisils,an'd cleanirig equip-

ment and the physical surr:oundings,,such.asWalla and floors. More

restaurant' perspnnel responded to sanitatipn/septy, tasks that were per,- .

formed in ,tlie.serving area. For+ instance, they returned soiled dishes to
. .

the dishwashing area; but did not

tables, and *chairs, but not ovens,

wash them; they

Ferformance of

cleaned dining room
e

such .t,asks again points
. . ,

to 'the fact that middle-level service personnel in restaurants seem to
.. . ,.

. . ,
.

.

.... ,

,work Jess often in the kitchen than they might if employed by a hospital/
.

* :

9
is

0
et

15734

t

6 e

11

i
?1,

o "

C

.

,""

o



Table

.4

o

anita:tion/tafet,y tasks. performed by more than 20 and more than
.50 pertenta of middle-level service pers'Qnnel, with Indication, of
Meoriv frequency of task performakebl, classi fled by -type of estab-
lishment

Task'
number Task.

29, Return soiled' d ishes to dishwashing:area
A. Receive soiled trays and dishes returned 0

(bussed) °

62. Dispose of waste materials by proper, method
66., Operate special equipment (during course of

work):

n) garbage disposal unit..

o) dish machine

94. Follow health rules and regulations when
handling fobds

Wash dishes using recommended procedures :

. a) by _W(1--,:- . -

. , b- by dishmachine /.,,

9 e

96,. Wash cooking and serving Utensils:

.

,

fIc HN ,/pU

88A 80A 100A

x13 63B xC

xB 72A 88B

r
60A xB

xB xD

,

94A 88A 8 8 A

XA

xA

s
, xB . xir 57Ba.) by 'hand , , e,-

b) , by litchi ne 7«.
.

xB xA -
.

.. .: ..
97 .° Cl ean : . ,- ,

..
...

?' . .,

0 4,0 ' . ..

,a) counters , 88A, 7'6A 100A , '.' ., ,,

No ,.,.'b) refrigerators' ' xlf 641 63Bs,-
c) hot tables / ' x A 63A 1CrOB. , ... .
d) work tables , 65A :76A 88A I.,

9
9

0 9 .. o
4 e) dining roqm.tables. 65A .' xA 75C -

O 0

ax indicates performance byMore than 20 Percent of the respondents;
'percentages are shown when the task is performed by more than 50 percent
of. the respondents.

b A indicates" -a 'task. per ormed several times. a day; B,. once a day or
several -times a week; C, o'ce a week, or several times a month; D, once a

e .month or less. s

t.cR - Restaurant; - Hospital/rcursing homeiiCU - College/university.

0

,

.4

a

`:

.
'
.

-

r

l

.



Table 7. (continued)

Task
number Task p

97. Clean:

f) dining rofim chair 65B xB 86C
g) service stands xA 88C
h) food trucks

xB 63C7orris.
xC

ran
xC

1 s
xC

77----"Thirdelp fat fryers
xC

o) coffee
xA 64B 88B

xA xD,

40

/
HN CU

pldish ma hine
58. Clean:

a) windows

b) woodwork

c) storage areas
e) walls

floors - wet mop
Maintain safe v#or

113. Check cleanlines and Appropriateness of
dress:

a) for self,

xB

xC

xC

'/xA

xD

xD

xB xD

xD

xB.

72A

88A 84A .88A

A

nursing 'home or, tespecially, by a college /university. -,-..,,
4

'For the job category as a Whole, approkiwately three - fourths, of the
mean frequency ratings for tasks performed weft for,s,everal times a 'week or

1 Y
more,often. In hospitals/nursing mes all othe sanitation /safety tasks

. . -. .
performed were performeri,seVer10 times a' week or more often.

. .

.1 Cril. 1,

I'

C

rt

01.



41

Menu planning tasks In general, tasks related to menu planning

were not performed by this category of personnel, as is ,shown- in Table 4.

The exception, task 71, "Check menu for attractiveness of color, flavor,

an texture," was performed by 50 percent of middle-level 'service personnel

in college/university food' service.

Procurement tasks Middle -level service personnel seldom performed

procurement tasks. As shown in Table'8, of the three tasks performed by'

these personnel ; two were concerned with the storage and -distribution. of

Table PrOorement tasks performed by more thali 20 and more than 50
percent4 of middle-level service personnel with indicatiOn of
mean frequency, of task performanceI, classified 13r type of
es tabl i shmerit

Task ,
number Task

91. Place received items in- storage,

92. Fill .requisitions and distribute goods'

137. Keep iff.fOrmed- of---price and:-product market
changes

1

UN CU

xB xC xD

, xB

xC

-

a
x indicates performance by more than 20 percent of the respondents;

perceritiges are shown`when the task is performed by more than percent.'
of the respondents .

b
A indicates a task performed several times a day; El, once a day or

. 4-. several times- a week;' -C, ince a week or several times a month; D, once a

.1
month. or Jess . -- ... ..

: .c
R Restaurant; iiN - Hospital/nursing home; CU - College/university.4 '

goods: No procurement task was iSerfohned by more than 5O percent f per-
.

-'!\, 7

isonrfel:,in this job category in--.any;type Only in

%.
'the- .task, informed of 'prlice-..and market changes"

1,, .

performed. Theitgk, requfsitions and ,distribute: goods-it-was.

r:
424
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performed by this job category of personnel only in hospitals/nursing homes.

Supervistsn tasks -Middle-level service pers,onnel in the three

types of establishments performed a similar number of supervision tasks at

both the above 20 and 50 percent response levels, as shown in Table 9. Of

the total 90 supervision tasks, 38 were performed by these personnel.

Tae 9. Supervision tasks performed by more than 20 and more than 50
percgnta of middle-level service personnel, with indication of
mean frequency of task performanceb, classified by type of
establishment

Task
number Task Rc HN CU

23. Decide number of portions of varioo foods
needed for meal service xB xB xB

25. Check that holding temperatures for food and
beverages are correct 65a 54A 88A

40: Determine number of portionsi)f menu items
served xB xB xA

-T
41. Calculate food waste by checking:

a) plate returns - - x8

52. Discuis wsrk schedules and preparation of food
with:

a) assistant . xB 57C

64. Decide on portion sizes xA 758

65. Check sizes of powtions served by:

b) weighing xB xa xC

c) measuring xB xB 57B

d) viewing xA 65B 86A

ax indicates performance by more than 20 percent?of the respondents;
percentages are shown when the taskis performed by more 50 percent
of the respondents.

b
A indicates a task performed several times a day; B, once a day or

several times a week; C, once a week or several times a month; D, once a
month or less.

c
R - Restaurant; HN - Hospital/nursing home; CU - College/university.

-.11.
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Table 9. (continued)

Task
number Task Rc HN

.4
CU

73. Post menus where they are seen by staff

93. Check conditions of goods in storage areas

100. Call maintenance department and/or equipment
firms to inspect or repair equipment

xB

xC

xC

xB

xC

114. Maintain current job descriptions xB xB

119. Acquaint new employees with their own and with
other people's responsibilities within the
department 69C xD 63C

120. Discuss objectives, policies, and standards
with new employees

121. Evaluate personnel performance

69C

xC

130. Write' requisitions for storeroom items xC xB
18. Check that foods are attractively serted'

to patrons 88A 68A '100A

27. Check patrons' trays for correct contents
and appeaiance-

36. Tally checks aril compare with cash

xA

xB

84A xB.

78. Provide diet instructions at physician's
request

112. Handle grievances, problems, and complaints of:

a) patrons xC

147. Supervise: .

aa) counter/tray line attendant xA
42. Calculate food supplies needed for day's

production - .xB

43. Inform staff of amounts of menu items to be
prepared xB xB

44. Check to see that all ingredients and food
items required for menu are in stock

49. Check recipes and record needed changes

xB x8 .xB

xD
50. Develop and/or test new recipes - xD
51. Check quality of prepared food by tasting

and/or smelling xB xB xC
60. Decide if leftover foods should be saved

or discarded
xB xB 63B

r,16



Ta0e 9. (continued)

44

Tgk
nu er Task RC HN CU

65.

7 .

Check sizes of portions served by:

a) calculating

Hold menu conference with staff members .

xB xC

xC

10 . Evaluate safety` practices in department xB"

111. Check cleanliness and appropriateness of
dress:

b) for others xB xA

Train personnel:

a) informally

b) using a planned program

53D xD

xD

xD

150. Staff meetings:

b) attend xD xD xB

153.. Participate in department discussion sessions xD xD xD

These were tasks mainly concerned with holding, portioning, or serving food;

or with training, Ipaluating, or scheduling employees. Of the 11 tasks per-

formed by more than 50 percent of the respondents in at leas V one type of

establishment, all were tasks related to 'serving food or to employee

training.

Five supervision tasks were performed by middle-level service personnel

only in.restaurants; two involved training of others. Five supervision

tasks were performed by more than 50"percent of middle-level personnel in

restaurants, two of which were concerned with serving quality food and

three with training new employees.

The three supervision tasks p

. in hospitals/nursing homes involved calculati

middle-level peirsonnel only

g waste, calling regarding
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maintenance of equipment;land kOyiding-diet information. All four tasks

performed by more than 50 percent of these personnel related to portioning

-

or serving food. _

Five supervision tasks were performed only__' college/university food

service by middle-level service employees. Of the five, four were related

to service and productio Eight supervision tasks were performed by more

than 50 percent of middle-level service personnel in college/university

food service. Six of these dealt with ensuring quality and quantity

control of the food served.

For the job category, approximately two-thirds of the mean freq

ratings for supervision tasks performed were for several times a week or

more often.

Management tasks Management tasks were seldom performed by

middle-level service personnel, none,by,ore than 50 percent of the

respondents. Two -of the 49 tasks were performed, and these only by

restaurant-personnel, as shown in Table 10.

__
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Table 10. Management tasks performed by more than 20 and more than 50
percentd of middle-level service perspnnel,with indication
of mean frequency of task performance p, classified by type .

of, establishment

Task

number Task Rc HN CU

148. Develop on-the7job training procedures xC

155. Keep informed of federal, state, and local
legislation as it relates to food service
operation xD

.

ax indicates performance by more than 20 percent of the respondents;
percentages are shown when the task is performed by more than 50 percent
of the respondents.

bA indicates a task performed several times a day; B, once a day or
several times a week; C, once a week or several times a month; D, once a
month or less.

c
R - Restaurant; HN - Hospital/nursing home; CU - College/university.

ro
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Performance of tasks by upper-level service personnel

The number of tasks performed by more than 20 percent of upper-level

service personnel is shown in Table 11.

Table 11. Number of tasks performed by upper-level service personnel,
classified by job function and type of establishment

Total.number of
tasks retained

Job function in studya

Number of tasks performed by personnel
in job category

Total RI' HN CU

Service 50 50 45 44 45

Production 63 37 11 28 , 28

Sanitation/safety 39 29 21- 21 22

Menu. planning 9 8 4 8 . 1

ProcUrement 21 12 10 8 9

Supervision 90 81 56 67 73

Management 49 21 17 17 8

a
Tasks retained in study include those tasks performed only by managers.

b
R - Restaurant; HN - Hospital/nursing home; CU - College/university.

Service tasks All service tasks, were performed by upper-level

service personnel in at least one type of establishment. As shown in Table

12, most of the tasks were performed by more than 50 percent of personnel

in one or more types pf establishments..

Twenty-two of 26 direct-service-to-patron tasks were common to upper-

level service personnel in all establishments. More than 50 percent of

respondents in all establishments answered patrons' questions, served food

and substitutions, replenished coffee, and portioned or served specific
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I

food items. Because of the type of service prOvided,.tiosOtal/nurgtng ilome

personnel did 'nqt petform tasks such as, "Greet patrons and shOwn them to '

seats," or "Present bill to patrons." Portioning or serving special or

modified diet items was performed only by personnel in'hospitals/nursing-,

homes and colleges/universities.

Most of the service support tasks were also common to respondents from

all establishments. Examples of common tasks were setting tables and

replenishing serving counters. Some tasks were common to respondents of

two types of establishments. For example, restaurant and college/university

L

personnel set up special -food displays.

In this job category, three service support tasks were unique to

hospital/nutsing home personnel. They were the tasks of recording an4,

maintaining modified diet records and setting up special food bulletin

boardL One service support task, "Reset tables," was unique to restaurants.
.

- .

In the miscellaneous grouping of service tasks, quantity arid cost con;

trol asks were common to all. .

The upper-level service personnel did not perform service tasks--as

frequently as did middle -level service personnel;:almost two- thirds df the '

mean frequency ratiAgs for tasks performed were for several times a week

or more often.

E

I

.4.

I
.9.

/
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Table 12: i Service tasks performed by *Imre than 20 and more than 50
percepta of upper -level service personnel with indication
of mean , frequen.cr of . task .performanceb , classified by type

. of establishment
.

!I

,- Task' .
. 1 number , Task _,- :Rc HN CU

.
'

-''-' 4ifir
t '

,. Y '.1. -Set iables 73A xC 60C
; 2,. greet `patrons and shown them to sears . 82A

..,
xB

3. Present menu' to patrInis ' x xC 60B
4. Answer paton', questions- regarding menu

choices and food preparation 9113 73B "`. 100B
...5. Take' 15atro ns ' orders accord i n`g, to given ,,.

procedures.
. .., . 64C x8 60B

C. Rei ay pa.trons ' orders to kitchen ' . 42B 53B 60B .........

t . P

' ;. Serve` food; beV,erasges,- and condiments. to .,.
patrons 82B 7B 100A' 'I '. 2 a ' 'g

8. .Give menu substitutions,'sdCond Kejpi..n. gs ,.or special diet items ; 558 67B , 80B., .
'9.. Replenish coffee, water, rolls$,,,and butter 82A. 64B 80B

t10, Ask patmins served how they' enjoYea ,meph 100A 6.78 70C ,,

738 xB
4.411. Present bill to patrons' .1 ..

. _ .
i 12. Accept payment from patrons' (cash, meal . 4 1

: =
. ticket,,.- cards', etc.) . 64B . xC 7013

3. Take dining room reservations 73A xB
5. Replenish foods in serving .counters, hot

60,
.% food, tables, etc. X G '60f1 80B, .16. Request, repl enishmeni of fOolds for food

serlinT stations(hot tableS, serving.
16

'6.40

, -
. ..r'l ,countens, etc.) 5813 . '87B 100A. . -. ... '17. Arrange food and beyera;ges in an attractive .manner (e:g. , cafeteria counter, buffet table, - .,

*.t dessert tray . , / 4. 55B 67B 100B t. , .... re. ax
indicates performance by-more than 20 percent of the respondents;

mrcentages are shown %Isten,tfie task is performed by more than 50 'percent,of the.rgspondents. , . e4

Z 7 .

bA 4
-indicates a task performed ,teveral ,times a day; B, once a day or..ef sever)al times a week; C, once a week or several times a month; D, once a

. : maiitb or less. . - .,

t ...
c .. .-R - Res.tairranti NW:- Hospital/pursing home; CU - Coll ege/W-ti versity ._ .

4
C

r G3
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Table 12. (continued)
,

%.
tt

4

50 . -

'

e

,
`

.i

e

.'
o

Task . . ..- ,

number .Task . - , .
.19. Putwp menu' on display board .

: 20. Prepare menu shegts or folders. . '

22.. Record modified djee,orders and/or food., ,,
,

. preferences ,

24. Set, up serving areas (rsehirtg counter, buffet
table, trayline-, etc.). . -

. ..'
'2'6. "Portion or serve the following foods: ,. '

, .

a) juices ,' , . ' xB '-'' 80C . 56B
,.

b) soups 60B 73C 100B. , : - .se , .
c) meats -

. 4 ° 60B .71C '89A' .

' d) potatoes, rice, noodles; or'v,dgetables 60B 73C. 89A.

e) gat'irislies or relisfres . 3 , ..-.' .xB '60C 56B.
.: . .:

q butter .. ,xB. -80B 67B
:1-,

g) 'bread, rolls . 60B 80C 78B

,h) cereals :. ' " .
. xC' '73C xB

t , si) salads xB 67C '. -89A
, t

j) sandwiches 606r, 60C' 89B

c

xC

.Hfi. CU

4

- 70C'

C -
.

- -513A

x,C. 7'3C 100A

le.0 .

,-

°k) desserts
,

,t xB 73C ',78B ,
, . .. .

1) beverages . 60A KB 56B

m) special or modifi'ed.diet items . ._ ' 57B 78C

i n) take-out : . . 61113 xC 100B
0 el,

28*. Transport' p'c'epaled foods-:.

a) within the .bui 1 ding

b) to other centers
31. clear and clean ding room tables
3 ?. Reset ,tables

. 033, Return leftover food to kitchen area '4

.34. Clean and replenish waiter service stations
35. Operate cash 'register
37. Count number of- people served

4

r

.0

C

'1(1

.. .

,

.1

.
.

55B ' 73C 60B .0.
;03. xC . x8

91B , xC 70C

e 73B - -
xB 53B 80B

xC

xA xC,

xB 73C- 70C
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'Table-12%. (continued). ,

. m
0

%' ... 1 III' e 0
f a

0 ) iv

Task ./- ..
.

. 7

lic HNnumber/ Task ': , 0 Q . CO 0
,...

.. .
. .,,:vc .

380 For special e%;erits: - .
. .

.,-.

. -
. a),set tables. . 82d .., 60D, 78C.. '

.

.14 set up'roome. % 78B xD 78d
. 0

6 decorate ropms 60C xD 70D
.

'39. Store and mAintain equipment for, special

0

0 ,

0

events
.

)5. Maintain record of modif ied diet reqUiremenes..
132. Serve. standard portion, size's

.

.

162. Set eup sfiecial food:

. a) displays , .

b) bulletin boards'.

4 r*

,;)

64C 60D 80C

xB

55B, 80A 89A

0 xD xC

xD '

t.

Producion tasks UppeNleVi ' service personngl Performed. 37.bf the

63 production tasks. The responses by personnel are sOwn:M.,7able 13. Oniy-

one task was' Rerformed by More than't0 percent of respondents from all estab=

lishments: "Discuss wok scheduJ es and reparatiod of food' with 's'upervisor."
. .0,

Hospital /nursing home and collpge/unlvemity personnel -Uerformed;more.
.

than twice as many production tasks": as did restaurant personnel. SbMe of
.

J

%)',

the production tasks performed by perspnnel in the two;typds of.ntablisb- : .

..t

ffents included, "Foll ow 'wri,tten recipes -in preparing food" '.and "Operate:..

slicer."
,

Almost two-thirds of the mean frequency ratings for produCtion lasks,

performed by upper-level service,pertonnel were for Once-a week or less.

11.

3
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0

41,
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TaNe13.'' Produ o Ira perfcirted by more than '20 and mare- than 50" perOnt b f per-1 e v e 4 1 service petsonnel ,' wi th`"l ndi dation
, . of 'mean fi-eertiency of task performanceb., clNssi fled by type

. ),. , . of 4esto,b1 iStitlent * . ', , ,

- . . % ,
t .

4y
Jt

52 °

"

0

',- Task - -4 .
0 4

number / . ', , .

47 . Follow w wri.ttep recipes i n preparing food
'

sl
52. Discuss work schedul es And preparation of food

- iwith o,
5.

1

1 - 9 .,b)- supervisor ' 't I *I. 0

54 : '. A's sembl e'' all red pe ingredients ''. .".
. , .

. a . , i.
-

40 . .
56 . Meeture red-0)e 1 ngredi ents. . '-, .

57. During; pre pa r--0..ti,dn , . trams port .foods to. and°
C. from work areas , r4rtgeg , refri ger:itors , an0/016.`

. ',.. serve ng, area§ . 0

v 6'
58. Prepare food for cook's use : .

:-,

b r v igl.tab 1 e !) 'I '. ..... ;0,
. . r

. ..' e) slice meat, cpou I try, and/or cgeese

59
.
.' Pitep re ;oodi for Illodi fied*diets .by,..,r .
Nee') weighing : .',-- . ,

,,

, b) measuring .. e.' vs

61 : , Rrepi re leftovers. for- t'orage, .
. ..

.. . .'6
, 66. Orate sp6ciaJ 'equipment (during coude of

;, ,...* .: work) :. .. ** .
.6

. , .

a) scal e ,
, ..

, ,

.

O

Rc

,75B

75

.
food 1Di ix., . .

c)

" d) deep fat frye'r
'

et) OV&TI

f) gri 13 :

71, 1)4

6

.

ti

0

11A

RD

0

8B 1006
,5

kD xC

xD xt

CU

"\ xB

I

53B* 898 .

0

* 4 1
0

"64C 1,
. )

. 67C '

xD

xD
4 ,

g.

0
0

5

ti

;

IP'. 67C
** 01 4e. °

0 0
4k) 15.O. 0 5

0 W'7.
j°7`

xD
x13:

4, , 0. a

I
0%

41*:. %V

. .

° *#,"

60C

,j, 1*- .
4p0 ;40

Xe..
"

5.

. i ndi Gates pei:fOrnfance.:by .more-*Ihn* 201 pe,"'rc'enti'.;of4. therree4sp ridefq ; .

percentages are. shavin 4neta:the -tIsk, is p7f6rmed bip2are than 5(41, ercent,
t. of the reko.naeill. St.:* '

elbA indicates' "n k pel4Porme1, .se v e ti rites° la;"041aY ; ,

. .

.
e a**!da,9 661-

. several times a week; C, once a N r e e k Or weratiltintes iak,,qonth ; ,.. &lice a
' tnonth or 1 ess . . . t.'"'""r ° ' .

0 0
:9.......44'k ','I (lel: A.4

''. stayrant;, J-IN - lidspieta) /nursing 'wine ;., CU -... Co 1 1 ege/uni Versi ty:.
,

..-70, P '
.

* o I

4/ . 0 A ( * gS 0
0

.4.
.

' 4 41;
9 0

4,".

5
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a t
F 53
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. o 4w/ °

T1

Tatk

Tible (contirfued)

..
I

V

.8 .
4 4''

c.
e-

0 a
t s c

cumber TTask k .. . ,

.
'. Rc

CU ,

.i - ..
66. h) steam-jatkete4 kettle .

..... . xC'.

..
.

0 ...

° i) steati*-0low pres4re . .. , .
4 . -

4 xC Nu.% .,
.

p j) steamed' :high pret.suIfle e 1 "
". xC

6°-.
; , .. ,.

, k) high speed cutter.on chopper . x0 .'- t°5C . .. , *. .. N ,

m), coffee urn and/or coffeSemaker
e . t ' ; 4704%

xB '.A.7B.; 1 op

, . ..

,
pl.blender ,

- 53B
:, .

.

'"
.

. 67. PEeiia are ,for meal serv,ice:
.4 . : / ,,

."

. /

a ) frui ts . . 1.-'''.x.c: 60C *6., . . ,
.

. .

.1)) juices ' . ,° ..
, ......

.0.
-'--° : xB )52C 0-'' xB .-

%

t-,.. .
,.---c) sal ad ingredients . xB 7 530 . "x13^:.

, . d) salads 1
. ,

xB 60C xB

. .:'..
,

---/-ca---21-s. -1'

e) fountain "i terns (1 P xC .,,,,.,,,
.*. ..,

f) sandwich ingredients and fillings . ),,, xC. -..

g)- sandwiches .:;('-'_ 60C 4
c.

0
h) relishes and garnishes 4' . . -0 f xB

,

,-,

c

n) eggs'and egg dishes . xC xC
, . ..'.

toastu)u .,_ 73C a
,

0 'pi es ,, pastries ')(8 - . . .
.

i) breads and rolls xB . ).(C
0...0

O
0

a
aa) beverages xA 644: 70B ,

°ac) tube feeding
- i* - ,

..
ad) pureed foods

- . xC

Sanitation /safety tasks As with production tasks, it miglit seem,

unusual for these pgrsonnel to perform sanitation/safety tasks; loweVer,

upper-level-service personnel did perform 29 of the 3R tasks i

functional wup. The number of sanitation/safety tasks perIdked by

. *personnel in the three type's I establ'ishments;w&$ °mar1 4):

0

'0'
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/Resta:Uran and hospital /nursing home personnel eactf performed 21 of the 39
. .

,tasks,and college/university personnel performed 22.P i\ /

Tasks performed are shown in Table 14. One hundred 'percent of the

reSpondents iadiCated they checked their own cleanliness and apropriate-
.

ness of dress. 'More than 50 percent of resiSo-* tafrom all establishments

retured soiled dishes to the dishwashing area, followed health rules,

cleaned counters, and maintained safe working cdnditions. Dishva,shing and

cleaning tasks were performed by respondents from at least one type of

O

establishment.
I1 -

Almost two-third.of the mean frequency ratings for task performed

were for performance several times a week or more often by upper-level

service personnel.
.

.
0,.

.

.

Table 14. SanititionisafeV tasks performed by more than 20 and more than
50 percenta.of upper level service personnel, with indication of
mean frequepcy of task performanceb, class-Vied by type of
eStAlishment ,

. .

i 0,
-

Task, .. 0

nu er' ,Task ' . . Rc- HN , CU,
f

29. Return'soiled dishes to dishWashing area 828. 738 8eA
30. Receive soiled trays and .disheS-returned

(bussed)
'

xB ' 53C ' xB
.

62. Dispose waste materials by proper method xB 64B 89B

66 OperSte special equipment (durisng courSe'of , c,

work)`:
.

- n) garbage disposal unit 60B 80B
',. .. .

ax fndicates performance by more than 20 percent of the respondents; ''
' percentages are s wn,when the task is performed by more than 50 percent

,of tile'responden s.

b
A indicates a task performed several times a day;i8,,ohce a day or

several times a week;. C, once a week or semeral times a month; 0, once a
month or.les§.

R1 Restaurant; HN - HOspital/narsing-homaCCU - College/Universit
c

e
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'4

4

Table l4. (sonti nued),

Task ,

number Task Rc HN CU

66. o) dish ac one
. . ,

,.

* - xC xD

.94 . Follow he h rules and 'regul dtions when - .

handling foods 73A 93A 100A

95. Wash dishes us ihb recommended procbdures :

*, 4 .

a ) by hand xC ,xC
. . .

b) by di shma ch i ne
.

7-% xC . xD

96. Wagh cooking and, serytng uten4ij s :

, --_/
a) by hand

,-

xa xC xB

xDb by machine

97 . Clean :

a) 'counters

b) refrigerators

c ) hot tables

d) work tables

e) iii n i ng room tables

f)1i ni ng room chai rS

g)' service stands

''food trucks

o):=toffee urri

:

a) win ws

b.): 'woodwork

tor-age areas'

f )9verhead fixtures

h) 11 oo - dry, mop

. iloors - wet mop

i) floors -yacuum

107. Maintain, safe working conditions

113. Check cleanliness and ,appropriatenes,s

a) 'for self
.

a

,
4'

;Ti")

S

55A 738 90A

xB 60C 70C

60B 80B

738 70B

. 73B xC 60B

73B xB

xC

53C ,608

55B xC

55C xD

555C xD xC

xD

55A 77A 78B

'100A . 100B 100A

1.

633

0
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Menu planning tasks Eight of the nine menu planning tasks were

performed by upper-level service employees in at least one type of food

service establishment, as is shown in Table .15. Only one was performed

at the more than 50 percent-level,
-

Only four menu planning ta s were performed'by rest rant personnel,

none of which was performed by more than 50 percent of the respondents,

...1119

Table 15. Menu planning tasks performed by more than 20 and more than 50
percenta of upper-level service personnel, with indication f
mean frequency of task performanceb, classified by type of
establishment

Task
number Task RC' HN

45. Decide use of leftover foods in the menu xC xC

68. Plan menus:

a) general. menus xC

b) modified diet menus - xC

c) banquet or special menus xC xC

69. Keep file of previous menus */ xC xC

70. Check menu for nutritional adequacy xD

71. Check menu for attractiveness of color,
flavor, and texture xC 73B ZB

76. Adapt menu for mo ified diets .xC

ax indicates performance by more than 20 percent of the respondents;
percentages are shown when, the task is performedby more than 50 percent
of the respondents.

bA indicates a task performed several times a day;-B, once a day or
,.several times a week; C, once a week or several times a month; D, once a

'zv' month or less.

cR - Restaurant; HN - Hospital/nursing home; CU - College/univers4ty.,/--

Upper-levelservice personnel in hospitals/nursing homes performed ,

eight menu planning asks. The four tasks performed only in hospital/
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41.
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nursing home food service by this job category were concerned with planning

general and modified diets, chetking menus for nutritional adequacy, and

adapting menus to modified diets. One menu planning task, "Check menu for

attractiveness of color, flavor, and texture," was performed by more than

50 percent of these respondents.

In college/university food service, upper-level service personnel

performed no menu planning tasks other than, "Check menu for attractiveness

of color, flavor, and texture."

Except for task 71, frequency of perforM-ance was always once a week

or less.

Procurement tasks Twelve of the 21 procurement tasks were per-

formed by upper.:level service personnel, as is shown in Table 16. They

were mainly tasks invol wing estimating requirements and ordering, receiving,

and storing supplies. Performance of tasks in this function was similar in

the three types of establisVents.

. I

Onlin-,,restaurants did this group of personnel perform the task,

"Maintain current price.lists for food and other supplies." No restaurant

personnel performed'procurement tasks at the more''than 50 percent response

level.

Personnel in hospitals/nursing homes were the only ones to "Place

orders with purchasing agents." Fore than 50 percent of the upper-level

service employees in ospital/nursing home food service performed the

tasks, "Fill reivisitions and distribute goods" and "Recommend purchase of
7

equipment."

Only in.collegb/universky food service did upper-level service
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Table 16. Proc as s performed by more than 20 and more than 50
per ent of upper-level service personnel, with indication of
mean frequency of task performance , classified by type of

estab\ishment

Task
number Task Rc HN CU

82. Estimate requirements for food purchase
orders

'Ar
xC xC

84. Maintain current priOrlists for food and
other supplies xC

86. Place orders-:

a) with suppliers

b) with purchasing agent

xC xC

xC

xC

87. File purchase orders xC

88. dheck inyoice against purchase order xC xC xC

89. Inspect quality and quantity of delivered
items xC xC 60C

90. Handle returns and adjustments xC - xC

91. Place received items in storage xC xC 67C

92. Fill requisitions and distribute goods xC 53C xC

137. Keep informed of price and product market
changes xB xC

145. Recommend purchase of equipment xD 60D

a
x indicates performance by more than 20 percent of the respondents;

percentages are shown when the task is performed by more than 50 percent
of the respondents.

'

b
A indicates a. task performed teveral times a day;_B, once-a day or

several times a week; C, once a week or.severaftilthi a month; D, once a
month or less. _ .

--
c
R - Restaurant; HN - Hospital/nursing home; CU .----Collegefuyiyersity.

personnel "File purchase orders." The two tasks they performed at the more

than 50 percent response level involved receiving and storage.

Except in one instance, task 137, free uencY of performance was once a

week or less..
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Supervision tasks Eighty-one of the 90 sup rvision tasks retained

in the study were performed by upper-level service personnel in at least

one type of establishment, is shown in Table 17. These personnel in the

three types of establishments performed many of the same tasks. Forty-nine

supervision tasks were performed in all three types of establishments.

Task number 18, "Check that foods are attractively served to patrons," was

prformed by 100 percent of these respondents. Foufteen tasks were per-

formed by more than 50 percent of upper-level service personnel in all

three types of establishments. Four of these tasks dealt with the quality

of the food served; eight were concerned with employee superVision, train-

ing, and personal relatiqns; and-two were miscellaneous. The latter two

involved handling patrons' complaints and participating in department

discussions.

T my -eight tasks were performed by more than-50 percent of upper-level

personnel in- restaurants, 15 of which were concerned with supervising or

training emp .yees, five with the quality of food and service, and. three

with professional improvement.

Upper-level service personnel in hospitals/nursing -homes performed 67

of the 90 supervision tasks. Only in hospitals/nursing homes did these

personnel perforffi tasks 77 and 78, both concerned with modified diets.

They were also the only personnel, in this job category who supervised a

clerk or secretary, figured recipe costs, or attended educational workshops.

Forty-one supervision tasks were performed by more-than 50 percent of the

upper-level service personnel in hospitals/nursing homes. Nineteen of these

tasks dealt with employee training or supervision, 14 with the control of
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Table 17. Supervision tasks performed by more than 20 and more than, 50
. percent(' of upper-level service personnel, with indication of
mean frequency of task performanceb, classified by type of
establishment

Task

number Task Rc HN CU

14. Make and confirm arrangements for catered or
special events 73B xC xC _

23. Ddcide number of portions of various foods
needed for meal service xC 64B

25. Check that holding temperatures for food
,any beverages are correct 64B 87B 100A

40. Determine number of portions of menu items
served xB 53B xA

4 Calculate food waste by checking:

a) Olate returns xC xB

b) unordered food items xB xB

52. Di cuss work schedules and preparation of
d with:

a) a sistant 57A 62B 100B

63. Kee-. written records of overproduction or
sho tage of food items xB xC _..xB

64. Decide on portion sizes 73B 608

65. Check sizes of portions served by:

bl weighing xB 86B xA

c) measuring . 93 xA

d) viewing xB 93B . 80A

73. Post menus where they are seen by staff 64B 53C -XT

74. Write work instructions and explain to
staff members 55C 80C xB

a
x indicates performance by more than 20 percent of the respondents;

'percentages are shown when the task is performed by more than 50 percent
of the respondents.

b
A 'indicates a task performed several times a day; B, once a day or

several times a week; C, once.a week or several. times a month; D, once a
month or less. ,*

c
R - Restaurliit; HN - Hospital/nursing home; CU - College/Aiversity.

N



Table I (continued)
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sk

-number Task

/// 93. Check conditions of goods in storage areas

99. Prepare work schedules for routine and
major cleaning assignments

100. Call maintenance department and/or equipment
firms- to inspect or repair equipment

101. Eill,out reports on missing items

102. Fill out reports on broken items

103. Keep equipment operation and maintenance
records

110. Plan time and/or work schedules for staff

111. Keep a written record of incidents

ces, problems, and complaints
of:

b) personnpl
/

114. Maintai nn 'current job, descriptions

119. Acquajnt new employees with their own and
other people's responsibilities within

the department

120. Discuss objectives, policies, and standards
with new employees

121. Evaluate personnel performance

130. Write requisitions for storeroom items

147. Supervise:

r) secretary or cle'rk

18. Check that foods are attractively served
to patrons

27. Check patrons' trays for correct contents
and appearanCe

36. Tally checks and compare with cash

77. Discuss patrons' food and nutritionalneeds
with patrons themselves, nurses, or doctors

78. Provide diet instructions at physician's
request

glevantes, problems, andfcomplaints
.of:

a) patrons

Rc HN CU

xC xD 70C t's/77 .

xC 93C

xC 73C 78C

xC xC

xD xC xC

xC

91C 93C xC

xC xC xC

1008 87B 56B

67C 730 xC

100D 93D 80C

80C 87D 70C

9TC 86C 60C

xC 53C xB

xC

100A 100A 100A

89B 80B 67A

64B xC

xB

xB

91B 86B 56B

P3
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Table 17., (continued)

Task
number Task RC HN CU

134. Evaluate:

b) service procedures 60B xC xB

147. Supervise:

w) cashier 55A xB xB

x) food checker 60B xB

z) waiter/waitress 55A xB

aa) counter /tray line attendant xA 80A 67A

fountain man xB

ray delivery girl xA '73B

ae) busboy/busgirl 55A xB

42.

43.

44.

48.

1Calculate food supplies needed for day's
production

Inform staff of amounts of menu items to
be prepared

Check to see that all ingredients and food
items required for menu are in stock

Figure cost of recipes used

49. Check recipes and record needed changes
ro

50. Develop and/or test new hecipes

51. Check quality of prepared food'by tasting
and/or smelling

53. Check that all requisitioned foods were
delivered from storeroom

60. Decide if leftover foods should be saved
or discarded

65. Check sizes of portions served by:

a) calculating

72. Hold menu conference with staff members

129. Keep records of amounts of daily food
production

134. Evaluate:

a) production procedures

xB 67B 60B

xB 53B xB

55C xC 60B

xD

xC

xD xD

73B 93B 80A

0
xC xC xA

xB 67C ,_80B

7TC 57A

xB xD xB

xB xB x8'

xB xB
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Task 7

63

number Task

147. Supervise:

e) baker

g) cook

i) assistant cook

j) cooks helper

k) kitchen helper

1) dishwasher

m) pot washer :

o) delivery truck driver

p) receiving clerlk

q) storeroom- ma n

104. Administer first aid

105. Fill out accident reports

J06. Keep a written record of accidents

108. Evaluate safety practices in department

113. Check cleanliness ,and appropriateness of
dress:

6) for 'others

, Keep written inventory records:

v

4.

Rc HN CU

xA

xB xC xA

x8 xA

xB xB xA

xB 60B xB

xB 67A xB

xB xA xB

S(C

xB

A
xB

55C 60C

xD 67D xD

xD

xB 71B xB

100B 100B 90B

, a) forfood xC

146. Train personnel:

informally

b) using a. planned program

. 150: Staff meetings:

b=). attend

151. Read professional and industry publications
as' part of jol?

ti

152. .Attend food service' tndustry:

worksho4

b) educational meetings

C) trade shows

p

.88C 86C 88C

55C 67C xC

89C 87D 78C -

55C 73C

- xD

53D xC

xD -xD
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Table 17. (continued)
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Task

number Task

153. PartiCipate,in departmtnt discussion,
sessions-,

154. Contribute to employee newsletter,
magazine, etc.

eh

Rc HN CU

. 82D 93C 78C

xD

c),

quality or quapti y of food production, four with professional improvement

or contributio and four with maintenance or sanitation.

. Nine, ks were performed'by upper-level service personnel only in

leie/university food service operations; five related to the supervision

- of particular groups of employees and four were miscellaneous: "Of,the 24

supervision tasks performed by more than 50 percent of upper-level service

personntl, only task 93, "Check conditions of goods in storage areas," was

unique to colTeges/Universitiesat this performancelevel. Of thesi 24

supervision tasks, 15 were performed at this level of performance in all
. , . .

three types of establishments, and were mainly concerned with the production
, .

and service of food or the, training and supervision of employees. Of the
. ,

remaining nine, five were concerned with food preparation and service, and

four were miscellaneous.

s . .

Approximat4ly one-half the Mean frequency of performance ratings for

tasks performed were for several times a weeRstr more often.

Management tasks Twenty-one of the 49 management tasks retained in

the study wertperformed by upper-level service personnel, as is shown in

Table 18. The six management tasks performed by this category orpersonnei

in all three types of establishments were concerned with.setting standards,

O

.

I



65

employee training or supervision, budget control, or professional self.;

, .

improvement. The perfbrmance of these management tasks was similar in alT

three types of establiahments.

Table 18., Management tasks performed by more than 20 and more than 50
,

percentd of upper-level service personnel, with indication of
mean frequency of task performance °, classified by type of-
establishment

=Task
number Ta ;k Rc HN CU

115. Develop organization chart for the department
: xD

*116. Calculate number of employees needed , 82C 60C xC

117. Interview and evaluate,job applicants .. xC 540

118. .il- Hire new employees
'

.. a 53D'

b). Discharge emplgyees . . xD xD

122. Keep written records af,each employee's ,
.

performance as a basis for training,
eval uati ng , -and/or promoting xC 60C

123. Develop work standards and *met has to
'measure quality and quantity of employee's
work xC xC xC

,. . ,
.124. Investigate employees ' and patrons' .

suggestions for improvements and adopt
where possible

4 100C
80C

. '56D
6". _J

135. Establish' policies and procedures for ,

. , 0 .

department or establishment xB xD
.. ..

147. Supervisi
,

=
i t

,

.

c) cook manager or chef
. xB-

-

-

d) head cook 4 4 x c.%* ' vi,
, . .

..
-, i ,, ? ,..

- -a
x
'indicates

performance 'by more thaW ?0 percept. of.jhe resVondents
. percentages are shown vhen the task is performedby more than, 5g 9ercep

,'

.

/.- ,.
.414f the respondents.

''',-,. - ,
, .. ,..

. ,

. ' ., . ",
,..,b

, -
,A indicates- a task performid several times a dayl.B,-.once alday or,

..several times week; C; once a 'week or seieral tiMes a, month;' D;' .once a- , i .

,

. - p . ....

...
month or Tes°s. . ;

cR
- Restaurant; HN - Hospitarinursipg,ht5me; CU:- College/uni4ysity.

- . I
..

., ,..-. - --,, -.
. . *

. . ..< 4-.7.`'----.
.

.

.
.

''tie r

.

, . .. '
4 OS *

.

'4
4, t 0' -"

./
4 . 0

1

6
.

0 .1

0..;;:e,e4 ! ti



4 66 '

Table 18. (continued)

'Task .,
. ... .

number Task' 1-IN °°C114R
c

.
, , ,,5:. , I 4

`xE3147. u)-host/hostess , 55A '

v) ,waiter/waitress xE3. . . 64A

126. Have
.

responsibility fOr world rs within'
the budget ! , s.. x13°. xC xA

..

0 4
128. Keep a record of labor costs xC ..2

. .
148. Develop oh-the-job training procedures 64D 53C

, .
° .150. Staff Meetings: . I

'. G ...,

,'

. a) conduct - ) xC xD

155 Keep informed of federal, state,,and local 0 . .,,,. 0

legislation as it 'relates to foodservice 0. .., 0.4
operqtion %

0, ,73D 60.D 67D ,.1. , . ,..,. . -.
4,-.. ...

0.,--- 44, 4
° . : a) -fOod . : .. .-

. .- ,>eD ,°'. .. .. ;7,
c) your food setv.ice depaf4tmeht ".: / yxp

Q 0
00

. 164 ..*: GiVe tal k*s to: conimuni ty groups.xch as : :4%* r ,
...............

0

cl student 6ropps .0' '''. . 'Jr ;
.. , ..
. . 0 4

* /
. ..

. :.

olds,' Give talksabout:

xD.... 4. -... A
.

1', CC* ;

..,.

*., ..

..1
.. /, ) OA

'/ 0 .. i *. 6 C '
'Personner130.3:1'ii

Z-6

O

Manapment tasks perfoemedby upper -level service ... . .. .. .
restaurants were those of supervising the cook manager or chef and recardlpg 4 .-. , ,
.0 t' .., 4 . . 0 .
tabor costs. Stx -tasks were performed by more than 50-,,perctuf Qf:upper- ,;00 , ' 0.4 -, .,-

e e .
:level service persorinel in restaurants, five of` which were concerned with

. ... , i, . ... . 4, .
..... emPl opes . 1 .

- % . .z. ,,..
4.0

.. 0 .
0 .: 01.

0

Folk,- .. .management tasks were per:formed by u.ppe)41ey#.esryice persunEl.:, . . i . . . e.., . . 4. . ., ,0 e
4 silly, i n hospitalstnursti n'g homes ; three of these wetle concerned -with public 0 e

, 6 . , . >.
reltiops ankone witi developing an organ'izatior..chart. Fourdxf the seven

-... ft' %. 0. . , . ..i.
. tests perfOrmed by .more than 50 perce7itof ripeper-rlevel 'seillice people in.- .

' ' 04. e c 41 .

P. , , . 'e.

,44 . ..%.

. I ." i'' 0 4 .. ' ; ..0 ---; .

hospi talsinth-si ng homes 'were simi 1 a'r; to thoe performed in. rekauralits aed
.. 0 .

..
... ..,:wgre- mainly related to. employee training and- ,

,i
- . ' I:

4V-
. *

..' - 4

.". it ". .
814 1 0

. " 6'
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.. 4-*
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,

In.college/university fOod service tipper-level 'service personnel
,

....---i ,_
.

performed fewer management tasks and a lower percentage of rgspondents
.

performed the tasks than4* did those in either restaurants or ho;pitals/

nursing homes. Tasks perforthed by Ihese'personnel were concerned with
It

.<LI ,employee training and, supervtslon, and with proTessional self-improvement.

The two tasks that were performed by more than 50 percent of these per- .

sonnel were investigating suggestions for improvement and keeping informed

of current legislation as it concerned,food service, establishments.

Approximately three-fourths of the meap:frequency ratings for manage,-

\ment tasks performedlwere. for once a. week or less

0

4

a

,
r . r.

e
10

0
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Performance of tasks by middle-level production personnel

Table 19 indicates the tasks performed by more than 20 percent of

middle-level production personnel'. There were a sufficient number of ,

scnool,personnel in this category to be included in Vie analysis, thus

making a total of four types of establishments represented'

//
Table 19. 'Number of tasks performed by middle-level production personnel,

classified by job function and type of establishment.

Total number of Number of tasks performed by personnel
tasks retained in job category

Job-function in studya Total Rb HN CU

Service

!Production

50

63

Sanitation/safety '39
,9-.

Menu planning 9

'" Procurement 21.
.. ;

Supervision , 90

.Manage lent- 49

0 4

36 21 34 28 25

62 53 60 57 45

36 24 31 26 29

7 2 7 1 4

M

6 2 6 2 2

57 35 48 37 36

.,

5 1 :4 1 2

,.

, .
aTask; retained in study ineCude1hOse tasks 'performed only bY,.

.managers . .
.

.

- , ,t ' . . .
.

b u
Re; Restaurant; HN - Hospital /rUirsing time.; Cu - Ccillege/uniater,sity;.

School.;
. .

.......

t ."
. es'''

-Seryice tasks Middle-level prOduction'personnel performed 36 of:
.;. , ,

_' . ..
the 50-SeNi:e tasks. In:Table 20, the breakdown o service tasks per-

formed by midlie-level production persOnnetls.shown. Middle-level'
,

. .

. I

1.9

production personnel from all four types of espbtiebments performed 9 of
,

the 26 tasks,cdAi'deed direct- service -to- patrons. Kor, exampie:,, they

answered patrons' 9pest4,ons about the foot, and portiotied,or served,several

4
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e 20, Service tasks performed by more than 20* and more than 50
percenta of middle-I evel productions -personnel , with indication
of -mean frequency of task perfcrmanceb, classified by type of
establishment

Task
number Task Rc HN CU S

4. Answer patrons ',questions regarding menu ,
choices and food preparation xB 63C xC xB

5. Take patrons' orders according to given
procedures xA xB

6. Relay patrons' orders to kitchen xB -

7. Serve food, beverages, and condiments .

to patron's 598 xC 58B

8. Give menu substitutions;tecond helpings, .
or special diet' items , xB 708 xB

9. Replenish coffee, water, rolls, and
butter - xB xC xC

10. Ask. patrons how they enjoyed thOeal xC xC xC

15'. Replenish -foods in serving_cpunters, hot
'food tables,, etc . 65A 81A -77A 84B

1<I 6. Request replenishment of foods for food-
serving stations (hot tables, serving

cowers, etc.)
'i"

x8 xB xA 64A

17, Arran0 food and beverages in an attrac-
h tive manner (e.g., cafeteria counter,

buffet' table, dessert tray) 59B 63B xA 52B

xC xC19: Put-up menu on dispiay board

22. Record modified diet orders and/or
food' preterences

24. Set up serving areas (serving counter,,
, buffet table, trayline, etc.)

"V-,

53B ..748 . xB 648

. ,,

a
x indicates performance by more:than 20 percent of the respondentS;

percentages are shown when the task is performed by more than 50 percent
of the respondents.

-:

b
A indicates a task performed severaVtimes a day; B, once a day or

several Imes a week-; C, once a week or !several times a month; D,bonce a
month less.

... 0

C . .

.R - Restaurant; Mil- Hospital/nursing home; CU - College/university;
. r- School., ,

14

1 R3
T

w.
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Table 20. (continued) g

Task
numbey Task HN CU

26.- Portion or serve the following foods:

) juices

soups

meats

) potatoes, rice, noodles, or
vegetables

e) garnishes or relishes

f) butter

g) bread, rolls

h) cereals

i) salads

j) sandwiches

k) de'ssej'ts..

1) beverages

m) modified or special diet items

-n) -take -out

28. Transport,prepared-foods:

a) within the bbilding

xA xB xC

.xA \ 88B xB 58C

82A ,898 x8 588,

75A 938 xB

63B 69B xB -iC

548 xB .x8

xA 69B xB 56B

73B. xC

xA 59B -xB 56C

xA 73B xB 548

xB 59B xB 60B

54B xB

78A xB

xB x$ xB xB

b) to 'other centers 'xC -

31'.. 'Clear and clean dining room tables xC xB xC

xB 'xB 558 80B

xB xB

33. Return leftover food to .kitchen area

37. . Count number of _people served

38. For special events:

a) set-tables

39. Store and maintain equipment for special
events

75. Maintain record of modified diet
requirements

132. Serve standard portion sizes

xD xD

xC g134 xD,

xC

59A 85A 55A 888

ra.
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food items. 'Riese tasks might be performed in either th- erving area or

the production area.

perionnel in hospitals/nursing homes, colleges/

universities, and schools performed ore service tasks than did restaurant

personnel. Among the tasks commo to respondents of the three types of

establishments were, "Replenish coffee, water, rolls and butter," and

"Portion or serve juices."

Only one direct-service-to-patrons task was unique to a type of estab-

lishment. It was task 26n, "Portion or serve take-out(s)," and was unique

to restaurants.

Several supporting tasks were common to respondents from all four types

of establishments, for example, "Replenish food in serving counters..." and

"Set up serving areas." In this job category, too, tasks related to modi-

fled -diets were unique to hospital/nursing home personnel. College/u ersity

personnel were unique in that they "Transported prepared foods other

centers."

In the miscellaneous grouping of service tasks related to contrA;

respondents from all establishments indicated they served standard portions.

One control task was performed by middle-level personnel only in hospitals/

nursing homes and schools, "Count number of people served."

Approximately three-fourths of the mean frequency ratings for service

tasks performed were for several times a week Or more frequently.

Production tasks All but one of the 63 production tasks were per-

formed by middle-level production personnel. The data are presented in

Table 21. Hospital/nursing home personnel performed 60 of the 63 tasks,

ro
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Table 21. Production tasks performed by more than 20'and more than 50
percents of-middle-level production g- nnel, with indication
of mean frequency o tas per .rmance', c assified by type of/n
establishment

Task
number -Task Rc HN CU S

47. Follow written recipes in preparing food 71B 96B 95A 88B

52. Discuss work schedules and preparation
of food with:

b)

54. Assemble all recipe ingredients

55. Weigh recipe ingredients

56. Measure recipe ingredients

57. During preparation, transport foods to
and from work areas, ranges, refrigera-

798

82B

71B

76A

tors, and/or serving areas 100A

58. Prepare food for cook's use:

a) fruits

b) vegetables

c) cut wholesale sections_of meat into_
roasts, steaks, etc.

d) bone:

1) meat

2Y fish

3) pantry

e) slice meat, poultry, and/or.

f) bread mea fish, a poultry

g) grind meat, you se

59. Prepare foods for modifiesl-dtets.by:

a) weighing

100B 958

93B 95A,

74A 86B

93B 100A

958

88B

94B

1008

92A

x8 xC

xA xB xC xC

x8 xB -

xB xC 52C

828,----9.13.,_ 60C

71B -74B 57 -e.

71B 938 62C 64C

68A

r ..114..................
ax indicates performance y more an 20 percent of,the respondents;

percentages are shown when.the'task is performed by more 't` 50 percent
of the respoltifnts.

'*b 1
/

A indicates a task performed several times a ; 11, once a day or
______

several times a week; C, once a week or several ti a month; D, once a
month or less.

c
R - Rettaurant; HN - Hospital/nursing home;_CU - College/gersity;

S - School.
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Table 21. (continued)

Task
number Task Rc. HN S

59., b) measuring - 87A xB

61. Prepare. leftovers for storage 946, 93A . 95B 92-i----
66. Operate special equipment (during

course of work):

a) scale ---9-3B 85B 95B 92B

b) food mixer 818 100B 100A 96B

c) slicer 88A 78B 81B xC

d) deep fat fryer 87A 52B 59B

e) oven 82A 100B 73A 92B

f) broiler -xA x8 -

g) grill. 73A 92B 59A

h) steam-jacketed kettle 60B 74B 73B 63B

i) steamer - low pressure xA xB xA xA
j) steamer - high pressure 53A 56B xA xB

k) high speed-cutter or chopper 73B 62B 59B xC
1) meat saw xC

m)coffee urn and/or coffeemaker xB --67B xB xB
p) blender

...-. 81B xB -

q) minute steak maker - xC
67 Prepare for meal service:

a) fruits
1

b) juices 3

c) salad ingredients

CI) salads--

---.0 sandwich Ingredients and fillings

g) 'sandwiche

h) relish

i) so

j) auces, gravi s

) meats

ish.

garnishes

xC -67B 598 64C

xB xB xC

xB 59B. -55B xB

xA 63B xB__

59B 81B 62C 56C

65B 81B 598v xC

59B- 65B /52B xC

76B ,x8 52C

71 88B 57B 60B

966- 4B 64B'

62B 60C

.

;
-,z-=--7--

,
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Table '21 . Continued)

Task
service Task Fic HN

67.. m) poultry 71B 92C

n) eggs and egg dishes 636 966
--

o) casserole-type items 76B 96B 52B 52C

p) vegetables 63B -93B 688 68B

q) potatoes 93B 64B 52C

r) rice, noodles 59B 60C

s) waffles, pancakes x8 74C xB

0 hot cereals 0 81B xB

u) toast xB 626 xB

CU

57B 64C

59B 52C

v) baked desserts

w) puddings

x) pies, pastries

y) cakes and cookies.

z) bread and rolls

aa) beverages

ab) appetizers

ad___tube-feedfng

ad) pureed food

xB

xB

xB

xB

xB -

xB-

776

while college/uliveKfty personnel performed 57, restaurant_perspnnel 53,

and school personnel 45. Forty-four production tasks were common to respon-
, 1

dents fromall four types of establishments. These tasks ranged from method

of preparation to specific equipment used and food items prepared. The

differencesdifferences in responses may have been due to menu differences or differences . .

o

t

in patrons needs or. preferences.For'intance,task; related to'Modified,
t ,*

.- li..' .**

diets'were perform4,L0nly b34Ospi nursing hpme.and college/dniverslity : A
. %, a 4

4 s e
personnel. )n anah.4i..t!eiample,'schopl employees

, . onded that they did
. (-- ., , j3..

I
11.
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not operate deep fat fryers, broilers, or grills. They a4o did not prepare

breakfast items. Middle-level production personnel in restaurants did not

respond affirmatiely to preparati:on of beverages and appetiiers; however',

earlier in the findingS'it waited that those tasks were performed

by service perso9nei-i-nitrtauranis._

More than three-fourths of the mean frequency ratings for production

tasks performed were for several times,a week-or more. Often persdnileT in

schools performed these tasks less frequently than per*sonnel.in the other

three establishments. This is probably a function of the fact that at the

time this study, schools often served only noon meals and sometimes did

not provide a Choice of me items.

S itationtS-ifety tasks Middle-level production personnel per -

-----f d._..3.6 01 the 39 sanitation/safety'tasks. As indicated in Table ftc,

hospital/nursing home_pemangl performedalf_1103-31 per-
c

sonnet 29, college/univery perso el 26, and est-durant personnel 24.

Sixteen sanitation/safety

---establishmpnts, aria 9 of, those were performed by more than 50 pprcent of

respondents. These task related to the dishwashing operation, .garbage

asks were coMMOn to respondents in all
.

disposal, equipmeliteaning, -safety maintentricena person -Cleanliness.

-...---__Mas_tnep--performance sanitation/safety tasks wassc6ttered, although
, .,, ,.-

,

restaurant pers nnel consistelitly dad 'not Kpf6m most tasks' rblategl *o ,

dishwashinglandAid pot clean 'equipment usually,-nd in the dining area.

/1tt 2.'re tbri three-fourths of the mean frequency ratings for sanitation/

.
,

,

.not

, ---

fli
4

.
safety tasks perrivmed we'for everal times a week or re frequently..
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e 22. Sanitation /safety tasks pe formed by mor than 20 and more than
50 percents of middle- el production p rsonnel , with indica-

. ti on of mean freq cy of task performanceb , classified by type_
of establ ishw

Task
,number Task HN CU

29. Return soileddish,es to dishwashing area xA x8 64

30. Receive trays and dished returnedbsd xA xC xB...

62. Di spose. of,watle material s.12y_...p-pp_er

_ ....... e special equipment (during.
course of work) :

e ,disposal unit_
Iis Hid le,

when
healt utationshrutesand-reg

100A 93A 90A 96B

53B- 81A 64A 68B

when handl i ng foods 100A 9M 95A- 100A

95. Wash dishes using recommended procedures :

) -by hand "
b ) by di shmactine

96. Wash cooking and serving utensils:

a) by hand

b) by machine

r. Clean:

a) counters
b) refrigerators

/ c) hot -tabl es

,--1) work tables.

xB xB 68A

56B xB

xA 60A 77B 92A

xA -xB

56B t33A 70A 8A
..,--

7'6 B 70 ..9-116 80B

65B t _59B 7 A3 '61B

_NA- 96A 91 A 96A .
_,-,/.,.e) dining- room tabl es2' xB iD x8 .

'4...' !.

a
x m* more, th n ;20 per rr(Of the respondents ;

percen 'when the task i pee for by more thri 50 percent
of ,

cates a task performed sev
,

times a _day; B, once a day or _,--
es .a week ; C, once a week o se eral __/--

dines a month ; D., once a
less: .-,

le
,. ,.

. ,...
cR - Res taura Hospital /Kursing home: .CoCU- l 1 eWuni vers i.ty ;
chool . ). g

1 I

o

fie



Table 22. (continued)
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...------ ,,.. Task
. '

number Task Rc 1-114 CU 5

97. f).dining room chair

g) service stands
,

,.._.

11) food trucks

i ) ovens -

j) broilers

k) ranges-

_ 1) grills /
m) steam- jacketed kettles

\p) deep. fat-fryers

) coffee urn

\
p') dish machine

.

. ,
'window& . xD - .

'.

b) oodwoi-k .

.

. ..,-

c) s orage Areas . 5U xC . 64C 83C
: , -

g) hoods and filt0..s xD ,-
C )( ,'

h.) floOrs - dry mop xB - , - xB

', i ) fl oors -wet "rtiop xB xC ° xB 68B

- 107.. Maintain safe wcirking conditions _6_9_A_ 56B 64A - 5.68

113. 'Check cleanlThess And app-ropriateness
,

.

° . ........_6,f-dres(: .,'/ . .1,,

' . a) for elf 88Y , 93A 55B 88B.
}

.
xB

xd xB

xB ';x8 xt,

.65B' 59B* 59C-- 84B

xB xB

53B 73B xB 72B

598 688 59B -

xB 63B 64B 71B

538 xC . xC

56B xB xB

xB

Menu planning tasks Seven of the nine menu planning tasks retained
\

in the study were perprmedbymore than 20 percent of the respondents in

thilassifitation of. personnel ; as.-is' shown in Table.t3. The task not

performed,by this group Was planning )anqiiets or special..menus--. The one

4

ti



78

Table 23. Menu planning tasks performed by more than 20 and more than 50
percegta of middle -level production personnel, with indicatiroff
of mean frequency of, task performanceb, .classified by: type of
egtablishment

4

Task
number Task Rc.

452 'Decide usdiof leftover foods in the-menu

68. Pian,yenus: .

' a)zgeneral menus

b) modified diet menus

69. Keep file of previous Mew

70. Check menu for nutritipnaYadequacy

74' Check menu for attractiveness of color,
. 4flavorand.texture

X76. Adapt menu for modified diets xB
_

HN CU

xC

.0.

X C - f-

xB

xC

xA 56B xB 72B

a
x indicatqs performance by more than 20 percent of the responde s;

perCentages are shown when the task is performed by more than 50.per ent
of the respondents.

-A-indicates a task performed, several times a day,-,- B, once 4 day or
several times a week;` once 4a meek-or several times a tont6; D, once a
month or less.

c
R - Restaurant; HN - Hospi tal/nu

S 7 School.
ing lame; CU- College /university;

menu planning task performed b:), middle-level.production personnel in all
4

four'types of es,tablishments was checking the menu for attraq- timenss o

'color, flavor, and texture:,

More than 20 percent of the 'middle -level production pergonnel in

.
.

restaurants planned general menus. No menu planning tasks were performed

,___
at the more than 50 percent performance level.

1 Hospital /nursing home personnel perforuied the Severi00-tasks snown.--

-These were the Only personnel jp"this job category to-perfOrm tasks 68b"
----'-'' -'

.4, . ,,-,--
.

76. 0 51) perceht of ,these employees indiCate0,that-they checked
4

.

0

. .
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t/ It !..
I* 9* 6

.

;' Z.9%) -; '.
o .

. a c t . 1% #. .
the menus foi- attractiveness dr'coloy.,. ftg/dro.,4ad\ texture.c I !" ..

y ._ _ ...
. .

0 . .. v.... ... . .
. ...

. . e e ..
'on)y task 71 was performed by.middle-leW pr&lutfion perS-onhel in .,

A -

.. I. _ ,. , e e %,'.
. 8 :

_ .4 t c. . .
, col IegettlatVersi V food ervice.

.r_°_
, .1= ... , t'

' . * t . .

1 .
In school food service-; only gl was per!orttiebbP-moreAhp $Q .

, .: .

. ..

. . , ..
. . , . . - ., .... . ,

percent of the respondents., This
,

groub did no actual menu planning, but

.

.

. .

e.
.

' did perforMHrelated menu planning tasks.
, . .

4

I 6
,

Except for one instance for task 71, menu planning tasks were per-
., , 0

,*
. . ' ' .., ,,,,. ..... '' ,

**

.;
79- e**; :*

6 Gv # , # 0
I s: ' .1.. .*. ,..

:# _. / ,
- c:. 4... *. ... .9° * :

V .
44

formed from once e clay through several times a .month.

%Procurement tasks . Of the 21 procurement tasks retained, in the

study, all but one of the six tasks,performed by middle-level produ4iOn

. ,

personnel were related to estimating. requirepents; purchasing, receiving,

or storing' food supplies; as is shown in Table 24.: Two tas , concerned

with receiving and storing, were performed it; all Quit '-types of..bstab-

Four additional tasks were performed b employees in hospitals/
4

nursing homes.
. . .

.

Procurement tas ks were performed' once a.day or less frequently.

es.0 4'
!.

*

.4*

CL

0

. -

a
0

0

0

4

C

.
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',Table 24. Procurement tasks performed'by more than 20 and more than 50-
. percenta of mida(e level production personnel', with indication
...b,f mean frequency of task performanceb, classified by type of

establishment
=

.Task

ntimbtr Task Rc HN CU

82. Estimate requirements fdr, food purchase
.

orders xC

86'. Place orders:

a) with `suppliers - xC

88% peck invoice against purchase order- - xC

89. Inspect quality and quantity of
delivered items xB 52C xB xC

91, Place received items in storage 65B 70C xC 92C

3'45. Recommend, purchase of equipment , -- xD
.

. .

r 4a;
x indicates performance by More than 20 percent of the nespOndents;

percentages are shown when the tasicis performed by more than 50 Percent
of the 'respondents .

b
.A indicates .a-task performed several times a day; B,c once a day or

several times ''ik we'ek..0 once a week or several times a month; D,once aweek;
,

month or less.

cR - RestauraAt; Htic- Hospital /nursing home; CU - C011ege/university;
S - School.

,

0
.

Sdpervion tasks Of the 90 supervision tasks, 57 were performed
.

by Rfddle-level production personnel and 25 were performed An all four types
;

'

of,estafAishments, as is'gRown in Table 25. Of those 25 tasks, lo were

performed by more than50 percent of the resPondents in the four
0

establishments, and21 were concerned with determining Prod

maintaining,quatifc or quantity of food proauctjon

'0f.the 35 supervision'tasks perforMed by mi 1 evel duction per-

sonnel

.

in restaunants, Oily two tasks were unique to group: ,figuring;
4

`,
4

O
O

0

O

.,

et
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Table 25. Supervision tasksperformed by more than 20 and more than 50

percentd of middle-level' production personnel , with indication
ofmean frequency of task perfprmanceb, classified by typeof
establishment,

Task
number Task.. Rc HN

23. Decide number of portio'ns of various
foods needed'for meal service

25., Chetk that holding teinperatures for
food and beverages are correct

Deterniine number of portions of menu
items served

41. Calculate food waste by checking:
a) plate returns
b) Unordered, f6od terns

Discuss work schedules and' preparation
of food with :
a) assistant

63. Keep written records of overproduction
or shortage of food_ i temst-

64. DeCide-on portion sizes

65. Check sizes of portions

52.

b) weighing,

d) measuring

d )" vigwi ng°

served by:

73. Post menus where the, are -seen by staff
74'. Write work instructions and explain to

staff members

93. Check conditions of goods in storage areas 59B. 63C 81B '58C

41,

.:CU S

65B -, 67A xB :2[3

67A 77A 55A 76B

59B 58B xB 64B,

x8` xB

xC xB

-.54B 73B 88B 80B

xB xB xB xC

xB 78A 52B , 52B

L

n 4

766 73B

xB'4' 73B

69 B

60B 59B

60B 79B'.

75B

xC-

x6

- .x Indic
percentages A
d the responde

tes performance by morten 20 percent of the `respondents;
e shown when the task'is performed,* more than 50 percent,

.
.

b A i .,,ndiCates a task performed several times a day;.,,-B, ()Ace a ,clay or.
several dines a..week; C, once a week or several times a mont [I, once:a
month or leSs.. - .fl .,

.. ".

.R - Restaurant; HN - Hospitalinurs_ing h
---5 - SChooi.

R4

G

r o

_

Col leg Nni vers i ty ;
,

O

O
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Table 25.: (continued) ,

.
'

Task

number Tas
1 c.

R- HN CU S

99. Prepare work schedules for routine, and
major cleaning ssignments xC

' -
.-100, Call mainte nce dep,artment and/10r equiv-
.' m6nt firms to inspect or ,repair equipment xC xC

.. -

110. Plan t?fne and/or work, schedul es for,
staff

114 ia Maintain current job descriptions

119. Acquaint newemployees with their own
and.with otherpople's responsibilities
within the departhent

4

120. Discuss objectives', policies, and
standards with new employees

130, Write requisitions for storeroom items

CMck that 16ods are attractively
served to patrons

27. Check patrons' trays for correct
contents and appearance,

77." Discuss patronS1. faed and nutritional
needs w4 tn Otrons themSel ves.,-nurses ,

or doctors'

78. Provide ,diet instructions "at phySi c an s
,request

42. Calculate food supplies needed for day'
production

0

Infarh :s!taff' of amounts of menu items
to be prepared 6

xC

xB xB

I

xD 52C 640

44.. Check, to see that a°11 i ngedients4anid: --
f'tiod 'i tem- re,qui red -for:oehu -are ili" '

0G,stOft
,

. .
.6 .

.

48. Figure .cost of rec,ipes med... -

.

. .

.

49, Cheek recipes and .record'needd changes'

-. 5D.:"Develop :And* test recilies'
..0

51. Check quality of pfepthebiod,by. .

" tastinq andfor,'smelitlig . -, 4 '

53 . Check that all reqUi s i tiOile CL foods.

were del4vered froth stoie0om ,.

.
. ...,±- ,

,
,

0

. V
S °. : 1

-,,---- ., , 4

-
'' :' t

1'

4

p

A - s (

S,

c0i: - -!9
C.

9 ''.<

xC xD xD ,

°xC xC xB
_

0

9

71A i9A. 73A 68A

52A

82B ,

.

xB

"183[3' 64B

x8

.

766 6N 68B

X8., -L'

..

- . xC 4% 67C 62C 84B

56D 63'C"

.

plc : 76C

, .-

94A
.

96A 918 96A..-.
...

-

.688

4

'

-- xB _63B , 64B

9

C

C

!.4

I

.1

D.



Table 25. (continued)
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mask'"
number Task

60. .Decide if leftover foods should be
,saved or discarded . 88B 100B 86B 75B

65. Check sizes of portions served by.:

a) calculating xC xA xC xB

72. Hold menu conference with staff members xB 52C xB xC

109. Plan schedulei"for Use of equipment -xB

129. Keep records of amounts of daily food
production xB xB

147. Supervise:

g) cook xC

i) assistant cook xB

j) cook's helper xB xB

k) kitch'enhelper xB xB 57B AS

1) dishwasher . 4:3 xC xB -
s

m) potwasher . -. xB'

Rc 'HN CU

o) d ery truck driver , _.. xC

dminister first aid A

Tn. Evaluate safety practiceslin.department *xC

113. Ch cleanliness and appropriateness
-.of dre

b) for other - xC xB xB

XD

xC xB ,xB

131. Keep written inventory records:

a) for food

146. Train personnel:

a) informally

b) using a planned program''

150. Staff meetings:

b) attend --

151.* Read professional and industry publica-
tions as part of job

152. Attend food service industry:

a) .workshops

xB

xD x6, xD

xC

52D 52D

xC xD xC

xD

f.
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Table 25. ,(continued)

Task

number Task

1.52.b) educationai meetings

c) trade shrows

153...Participate in department discussion
sessions

Rc . CU S

xD xD

52D 59C xC

Cost of recipes used and supervising the delivery truck driver. The 13

tasks qe.rfOrmed by more than 50 percent of these personnel were all con-

cernidgO- ikliWity or quantity control in food preparation.

In'jpitg,s/nursing homes, there were more supei.vision tasks performedCC4

ih'aOiotner type of establishment, 48. Nine tasks were performed by

qf personnel only in hotpitals/nursing homes. Seven of the .nine

.19

were concetped with employee training, supervising, or scheduling; two with

modiffqd diets. Of 22 tasks performed by more than 50 percent of the middle-

level product-16n personnel in hospitals/nursing homes, 18 were involved with

quantify Or quality control of food production, and four with employee

training or supervision.

College/university personnel in this job category performed 37 super-

vision tasks. 'Three tasks were performed only in college/university food

service. Eighteen tasks were performed by more than 50 percerit of the

respondents, 10 Of which were performed in all four establishments. Of the

18 tasks, 13 related to the production or service of food.

School food service middle-level production personnel were the only

employees in this job category to plan equipment schedules and to attend

ar
educational meetings. Sixteen of the 36 supervision tasks performed by
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this irOup were perforrned-by Mcire than 50 percent of the personnel ,

involving quantity and quality control of foods.

Approxithately two-third of the mean-frequency rating's for supervision

tasks perforMaiwere for several times a week or more often.

Management tasks Relatively few managemeift&sks were performed by

middle-level production'personnel, as is shown in Table 26.

Table 26. Management tasks performed by more than 20 and more than 60
percenta of middle-level production personnel, with indication
of mean frequency of task performanceb, classified by type of
establishment

Task
number Task Rc HN CU

124. Investigate employees' and patrons'
suggestions for improvements and
adopt.where possible xC

126. Have responsibility for working
within the budget

148. Develop-b-h=111e-job trainingpro dures

155. Keep informed of federal, state,,-and-

local legislation as it rrates -to
food service-operation xC

160. Join various food service organizations

xC

xD

xC 52C

64D

/"--
ax indicates performance by mare than 20 percent'of the respon e,nts;

percentages are shownwhen the task is- performed by more than-50 erbent
of the respondents.

b . .

A indicates a task performed several times a day; B, once a day or
several times a week; C, once a week or several times a,month, D, once a
month or less.

c
R - Restaurant; HN - Hospital/nursing home; CU

S - School.
- College/uOlersitx;

Five_of the 49 management tasks were performed dy more than 20

cent of middle-level production personne ae one task 'performed in all

_----_.
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keeping informed of legislation.

hospi tal s/nurSing, homes , three mi scel

.were unique to s type of _establishment.

One task

personnel' per
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The ma nageme n

were perrmed o

Perf ce of t

by_
;-/

isla on,.

-

%plc's ,tperfo

-50-perdent

by

i

0 0 ;rood " s-pondents . A

pond was keep-

middle7level production personnel

eek or less frequentl
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V

er of tasks ormed ar.:_s*
c 1 ss-i fied-bf_job func

/-
Total number of
tasks retained

n in studya'

Servi -ce!

-
Poducti

Menu

-Proc

ft n

50

63 ,

on/safety 39

anni ng

rement

agement 49

er -le

20 perCeict-o "upper -1 eve-1

duction per nel

and type of esbl

Number of tasks' per rm

in ob at nor
Total

45

Y P so`

R' N

33- 42

1
33 '

8

20

59 61

26 29

8 8 ,8

18 20 1.2

71 -78 73

2

28

30 0 27

a

17,7
efained in s

- Restaurant

dy. iiiclude those tasks

N - Hos itel /nursing e; CU

rme nag

lege iv t- -

-
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Service tasks Upper-level production personnel performed-45 -of the

1db-re. 28 indicates which service tasks were performed

by respondents in this job category by type of. establishment.: Hospital/

nursing home personnel performed most service tasks, 42, compared with 39

performed by college /university personnel and 33 by restaurant personnel.

Upper-level1produc ersonnel performed 19 tasks involving direct

,service to patrons. Ten such tasks were performed by more than .50 percent

of personnel in all establishments and eight of those were tasks which

were portioning OF serving ot,food items. Interestingly, upper-level

production employees in restaurants did not greet and seat tam
or relay patrons' orders to the kitchen, while pers in one or both of

the other types of establiste .d. In form findings, personnel in

other job categories performed tho e tasks in restaurants, but not in

other-types of establishments.

Ten supporting tasks were common- to personnel in all establishments.

,'kesponse was by more than 50 percent in all establishments for tasks

toset-tims_ulareplenishing serving counters. Whereas restaura

personnel in other job categories respo affirmatively to tasks relative

to special events, these restaurant personnel did not perform such tasks.

--
probuction personnel_in hospitals/nursing homes d colleges/

did perform special-event related tasks

In the scellaneous service task grouping, quantity and cost control

tasks were commonly performed by personnel in all establishments.

Approximately two-thirds of the mean frequency ratings for service

.tasK"1-;rformed were for several times a week or more often.

101
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Table 28. Service tasks performed by more than 20 and more than 50
percents ot upper-level production personnel, with indication
of mean frequency ot tasK performancehI-elassified-by type of
establishment

Task
number Task sitc HN CU

1. Set table xC -

2. Greetpa-mffand show them to seats X13

----------

4. Answer patrons' questions regarding menu
choices and food preparation 55B 92B 63C

5. Take Patrons' or4rs according to given
procedures xB

6. Relay patrons' orders to kitchen 54B xC

7.. Serve food, beverages, and condiments to

patrons xC .63B 75C

8. Give menu substitutionssecond helpings,
or, special diet items 64B 73B 81B

9. Replenish coffee, water, rolls, and butter xB 56C

10. Ask pa ons served how they enjoyed meal xC 63C 69C

12. Accepilpayment from patrons (cash, meal
ticket, cards, etc.) xC xC xC

'13. e din ng room reservations 64D - xC

1 -rims', foods-in serving counters, hot
tfood'Iables, etc. 100A 1B 88B

16. -Request replenishment of foods for food
_

'serving stations (hot tables, serving
counters, etc.) 91B 63B 81B

17. Arrange food and beverages in an
attractive manner (e.g., cafeteria counter,
buffet table, dessert tray) 82A 71B 69B

19. Put up menu on display board xC xB

a
x indicates performance by more than 20 percent of the respondents;

percentages are shown when the task is performed by more than-50 percent
of the respondents.

b
A indicates a task performed-several times a day; B, once a day or

several atimes a week; C, once a week or several times a month; D,once a
month or less.

c
R - Restaurant; HN - Hospital/nursing home; CU - College/unive.



Table 28. (Continued

89

number Task

20. Prepare Menu sheets or foldei's

22. Record modified diet orders and/or food
preferences xC

24. Set up serving areas (serving counter,
buffet table, trayline, etc.)

26. Portion or serve the following foods:

a) juices 67B 55A . 60C

b), soups Ala 65B- 69B

cj meaty_ 100A 75A 81B

,d) potatoes, -M%-ce, noodles, or vegetililes 100A 75B 80B

e) gal4i4-rsfretdr'relishes 82B

f) bitter

g) bread, rolls

h),cereals

ii/salads

"andwiches A

k) dpsPrts /180B
1) b rages

special or modifi

/Rc
xB

HN

xC

100B 74B

CU

xB

75C

let

57B

65B 53B

65B 738L

61B

-52B xB c

n) take-out

Transport p

xC xB

ng A0: 55: xB

xB xC
-,-7,7777

31,. Cl and cleandining room tables - xB -
_---

33. Re urn leftover food to'kitchenzatee; _.--
xB xB 69B

34. C can and replenish waiter service stations .., xA,--
37. Count number o le/served i" xB xB xA

enters

38. l'events:

set tables

b) ,set up rooms

c) decorate rooms

54C xD

xC xC

xD
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Table 28. -(continued),

Task

number, Task

39. Store and mai
events

75. Mai tain re
requirements

-11-2:-.Serve standard

162. *t up special

a) displays

n-equipment for special/

of modified diet

portionAizes

food:

xC 67C xC

xC xD

100A 71A 81A

xC

Production tasks Collegi/Unfyersity personnel performed 61 of the

63 production tasks, restaurant anti hospital/nursing home personnel per -

med 60 and 59, respectively. _Data are presented in Table 29. Fifty-

sevenseven production t s were performed by respondents froci all types of

those were performedby more than 50establishments. Thi4Y-thr

ercent-bf respon6

tion tas

all type4establishments.

three-fourths of the mean frequency ratings for .produc-

ed" -were ,for Several times a week or more often. .

e
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:Table 2'. ProdOctiOn tasks performed by more than10 and mare than, 50 .- :
percentd of4upper-level production personnel; with i ncbitati-on

-: 'Of mean frequency of task performanceP , classifid sby type of '
establishment , . ..,,,

. ',

Task
number Task HN Cu

'47% ,Follow written 'recipes .preparing. food _ 100B 88B 94B

52. Discuss work schedtil es and greparatiop of
food with:
b) superyisdr

54. Assemble e all recipe ingredients

55, Weigh recipe ingredients' .-

56. Measure recipe i ngredients

During preparatiop-, transport foods to,
from work areas, ranges, refri geratorS"*, and
or serving areas

58. Prepare food for cook ' s: use :° ,.

a,)- -riii ts 4
b) vegetables --
c) cut wholesale se 'ins of mea, into ._,

.5..._ , 1.-----

-......
etc.

\ 80B ,--><-): kt_3 - - x8 _,/ .--, i, //\- :----r-... sts., s re ,

d) bon , z . .. ...,..
8013 xC ,, 60B

xB .xB

--. 7 70B. ___601,---- .

-,meat , poultry; and/Or chees 91A 75B ,

.ad meat .----ffs andlar out 1 try' ;-,--' 71B 75B

, poultry, a W eese,--- 82B -67B 75Bz.,,.. . ,

,

57.

.908 86B 94A

100B 75B _.;6913,

91B 7,-.11

9-1B 79B

100A 83B 88A
/

75C xB

91'B -AB £9B

1

x nth cater .perfr
vcentages .are'sho

of the respond,
',?b.

en tie tas
-

percent of he respondents ;
formed by more than 50 percent

perfor
-Imes -Week; C, on' a weej

or le

f
several, time , once a--day or

or ttverel-tye allionth; 0,-once

g home; 417-.. -Co'ilege/uni v s i



.92

.3:.

.

Table 29. (continued)

A Task
minter -Task

59.' PrePare foods for modified diets

a) weighing

b) measuri n

61 . Prepare lef0ers for Storage

66:''Operate-'special 'equipment (ddring course
of work);

HN

sca, e

b) food mixer

slicers <01
,

d) deep fat fryer-,

' e) oven

f) br:01.er-

/" grill

r). 'steam - jacketed ke 1 e.

- ) steamer - I ow' p esSure
4 .

sj) steamer - hj 'pressure

high" tpee cuttko

sl) meat s

m) co ee -urn and/or coffeemaker,.'

lender

) minute steak Maker

Prepare for meal

xB 60B, xC

xB 68B' xB

°90A 83B 81B
9 3

'100A 83B 93B

1008 83B 93B

, 100B 87B

9)B . 52B -

__NOV 92B 94B,--

73B 57B

100A 87B 100B

xA 63B :75B

xA xB

xA

7

a) fruit

60B

70' 75C xC

xC 57B

8 B '63C 57C

89B 58C 54C

xB

/ .
x̀C

b

odn tai n items'

/
f) sandwich ingredients and fillings

g) sandwithei e-

h ) relishes and garnishes

i) -sOups

7-

82,B

XCZ

79C /,7113'' -

67.0-//,/ 808:,-,------%

I; // -:
-1)M3 : TLC- .53C /

9113-:;--- 63B- 69, /'
...-



Tame 29. ("continued) 7

jask
/number Ta's k

67." j,)'' sauces , graii es

k.) meats

1 ). fish

poul try /

n) ` eggs 'and egg dishes

o) casserole -type ite

p) vegetables

q) potatoes

r) rice, nco

). waffl-es, pa akes,

t): hot cerekl

u) toast

0

v) bake
-----

,,----- w ) p

..--;
-/- 7, ---X)/pi es

ca es an ookie

ead .nd rolls

100B 7513' 81B

100k. 7113--81B
100B' 79C 75B

1008 74B 8113

73B 67C , /69B

82B 7 5 B 8 -

9 1 6 /B 81B

91B 758

(100B 79,C 75,B

c6, 4C 67B

xB, I 58C 53C
4 . xB xB ,4C

60C xC xC

60C , xC xB

60_C -)03

60C /xC xB

70

xC

xB

-
B XD -.

;rani ta tion/s/afety

is job category, 29 bj

se s'e d 26 by-

Tw nty -one :tasks

ft e- 11 were

y es 1ff:

.e /,university

e symmari zed. tn,

thi's job,

e :,-- of:Yes

-V
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.`Table 30. Sanitation /safety 4sks performed by, more than 20 and more than
50' percenta of upper level - production personnel, with indication
of mean frequenZy o1= fask performanceb, classified by type of
establishment

TaSk.'
number Task

.
.. Rc HN CU

------, . .

29 . Retu'rn zoi,i esLji_lhes to di shwasKing area , xA, xB xB

. 30: Ikeceived soil ed trays' and dishes returned
SbelLed ) :,y.

62. DiOne of waste materials by proper - method
66. Operate syeci al lq pment (during course

of work ).:

n) garbage disposal unit
o) dish mac -ne

/
94. Follow w heal h rule and regulationen

handl i rtg/ fo ds

/ 95. Wash d/shes using recommended procedures:

a) b,Y hand /
b) by dish/machine , ,4'

,._.,,,...f..,-.-"'''. Wash .cooking and serving utensil s:
'a) by had d __--

/ b) by ma hine .

97. Clean:

a) counters ,

b) refrigerators
c) hot abler

"`' ti) work tables
ng, ro iirabfl es

ery- e s-tands

od trucks

xA

91A" 92W 88B

70 y '1B- 81-B

C xB. xB

100 100A '.100A

\ 41,

xB xB

67B 52B 67C/

xB xB

67A 71B j 75B

80V 67C 69B

67A xC '63B

70A "750 88B

-/ x xC

xA xC

)E3 xB xC

a x indicates performance by more than 20 perce t of the respondents;
percentages are shown when.the .task is performed b more than 50 percent
of the respondents.,

bA indicates a task perorme;i several ti m= a day; B, once a day or
times a month; D, once a

*/
several times a week; C0.(nice a week or sever
month-or less. .

../CR - Resta-if-rant; - Hos i'falfnursin home; CU - College/university.



Tatie 30.. (continuedie
t-S 5121 ,

.Z1

Task
number Task

ovens

.--J) broilers
k) ranges

m) s'tearifjacketed

n) deeP fat fryers
coffee urn

p) dish machine

.98. Cledn:

b) gdodwo-rk:,

), torwe areas
q,), wall s

g)'--hpods and filate
fl ocs1).- dry.mop

i) floors - -wet mop

-107, MaIntain safe workilig conditions

c

:* c
kettl es

.4'

113 . . Chk cleanliness and- appropriateness

( a ) for self

Rc 1-1N CU

80C xC

.56B xC

80B 57B '6' 3 B

808 .a&

608

xC

60C 54C x :,-------;
xC ,xC\ - xC ..i.". -

xC.Y4T xC

4
4..,.. xB xC

.; 64A 88A '698

:,91A 100B

'.' ...
..."': '-; --, --

.-,,- .
.

.- --. :. ,,,.

abliShments . Among these common tasks were,,,-"Dispose of waste materials6 . .. . -.., e". ..: bypro method,' and "Follow hearth rules and'igulations when handling.
..,

foodS.", The tier task was reported -to,iiire-r) .ittrmed by 100 percent of
...

all\ respcit-i'dents 3 this job category. These personnel' onded affi rma-7
.

..-

'tively, tp,,,More.cleani Masks than might be expected of upper-level 4"

employees; for 'exampl e, y cleaned refrigerators, ovens, and storage areas..

koximately twa:thi r:dS of the rrrequency ra,Ongs for sanitation/
. ,.., , ...

ety,--tsig performed were for severa4. times -,a week or more often.
..

...- ,-- #..
-,; sif ...

. .

wY
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Menu .planning tasks Eight of the nffte menu planning tasks
.
inthe . !

study were performed by 'upper-level productiOn per_spriner in tb.e4three types

of establishments, as is shown in' Table 31. Task ,performance was simi 'Isar
.

i n all- establishments, with no task unique to..,any es tabl fshmen . Two tasks

4 (.: 1

Table 31. Menu' planning tasks performed by,more than 20 and more than 50---,'
percenta of upper-level production personnel, with indication
of mean frequency,of-task perforrnanaeu, clastified by type of .

--establ-i-s-hmerit

sk
number Task

4 Decide. use of leftover foods in the menu

14 68. nus:
.

tom'

) .ge,aeral menus

b) modified diet menus

c) banquet or special menus

Keep file of previous _menus--
04.- Check menu for nutritional adequacy

71. Check menu for attractiveness'of color,
flavor, and texture

- -

76. Adapt menu for modified diets

Rc HN CU

60B 63C xC

736 52C 56C

xB xC xC

xC 63C xC

;60B 63C xC

55B ,x13 56B

91A 79B 81B

xB xC xB

ax indicates perfOrmHance bymore than 20 percent of the respondents;
rcentages are shown when the task is performed kr-rnore than 50 percent.of the respondents. - e

b -
several time week; C,-.once a week or several timesua megth; D, once a

A indret. a-task performed several times a d4.%),;B, once a day or

month or lets.
cR

- Restaurant; HN - Hospital/nursing home; CU - College/university.

perfumed by more than 50 p-ef:Ceriiiif tne-e employees in all three establish-_

Ments Mere planning general. mer and checking m attractiveness.

Tasks 68b and 76, relating to modified-diets, yre performed at the lower

performance level in all three types of eblishments.

of
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In restaurants, five menu planningtasks, Performed by more than 50

percent ot,f upper-level"prodrion personhel, represented all the menu

planning tasks except those related "to banclOt menus, inodified diets, and

using computer information.

In hospitalsinursing.hOmes, over half the upper,-level production

personnel performed five-menu planning tasks except. those related to

modified diet menu's, checking for nutritional,adequacy, and using computer

information.

Upper-level production personnel in college /university food service

performed only three menu planning tasks at the.more than 50 pe'rcentJ.evel.

Of these, checking menus for nutritional adequacywasalsopefformed at

this level in restaurants, but not in hospitals/nursing homes.

Except for one task, number 71, menu planning tasks were performed'

from once a day through several times a month: The task,"Use information

from computer for menu(planning"- was not performed any of this job

category.

Procurement tasks Performance of 20 of the 21 procurement tasks

by upper-level production personnel was fairly similar in restaurants an

hospitals/nursing-homes, while in colleges/universities fewer tasks were

performed and fewer personnel performed the tasks, as is shown in Table 32.

Of the 14 procurement tasks performed by more than 50 percent of the

upper-levej production persbnnel in restaurants, seven were concerned with

-"-

estimating food requirements, obtaining and estimating bids, or placing

orders; five with receiving, checking, etc. All'the restaurant personnel

in this job category inspected goods on delivery.

.gig
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Table.32. Procurement tasks performed by more than 20 and more than 50
'percentd of upper-level production personnel, with indication
of mean frequency of task performanceb, classified by type of
es tabl ishrh7t

Task'
number Task Rc HN CU

21. Purch enus, placemats, etc. xC _/

79. Write food specifications xB xC //.
80. Write equipment specifications xD ). xC
81. Locate suitable food suppliers 73C 58C xC

82. ,Estimate requirements for food purchase
orders 91B 67C xB

£33,--0b-tjn bids and price quotations 73C 54C

84-. Maintain current price lists for food and .,,.
other supplies 73C 63C x,C-'

85. Evaluate bids and quotations 67C xC'

86. Place orders :

a) with suppl ier ;91B 77C xB
-------7---------.

t) with purchasi g agent 78C 67C xC

6. File purchase o ders : xB xC

.88.1 Check invoice against purchase order ,91B 71B ,B
8g!` Inspect quality and\quantity of delivered

/
100B 79B / 63C

64B 58C xC

'91B 71C 69B,

73C xC . xC-

-4

items

90 . Handl e re tur and adjustmens---

91. Place received items in storage

92. Fill requisitions and distribute goods
137. keep informed' Of price and product market

changes, 73B 71C xB

144. Purchase equipment:

a) large. xD

1

ax indicates performance by more than 20 percent of the respondents;
percentages are shown when the task is performed by more than 50. percent
of the respondents.

bA indicates a task performed several times a day; B, once a day or
`s-e4Oral times a week; C, once a week or several times a month; D, once a
month or less. f .-

cR - Restaurant; HN - Hospital/nursing home;\U -Sjallege/university.
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Task

number' Task

144. b) small

145. Recommend purchases of equipment

Rc HN CU

xD xD

90D 67D xD

Upper-level production personnel in hospitals /nursing homes performed
r

20 of the procurement tasks. Two tasks, purchasing paper'supplies and.

purchasing large equipment, were performed only in hospitals/nursing homes

by employees in this jot? category. These personnel performed the same

tasks at the ov.er 50 percent level as did upper-level production personnel

in restaurants with two exceptions: more than 50 percent of restaurant

personnel performed tasks 92 and 85.

A lower propOrtion of upper-level production personnel performed

procurement taskS in colleges/universities than did those in the other two

types of establiShments. In addition, fewer procurement tasks were per-

formed. The two ta§ks performed by more than 50 percent of these personnel;

ved inspecting and storing delivered goods.

Two-thirds of the mean frequency ratings for procurementtasks

performed were for once a week or less often:

supervision tasks Eighty-three of the 90 supervision tasks were

.performed by upper-level production personnel,.as is shown, in Table 33.

Performance of supervision tasks was similar for all these personnel, since

64 supervision-tasks were performed in all three types of establishments.

Of these cotimon tasks, 37 were performed by mare than 50 percent of all the

upper-level .production respondents.



Superv'is, on tasks performed by mo than 20 and more than
. .

pertentct of upper-level producti n personnel, wit i
,Qt frequency of task performance D, classi
etabl i shment

Task
number

14:- Make and confirm-40-angements for c red or
special events

23. Decide number of portions of sous foods
needed for meal service

25. C.eck that .holding tempera ures for food
aN beverages are corn

40. Determi,ne number of ortions of 5enu items
served

41. Calculate foot waste by checking:
a) plate turns
b) un .ered food items

52. Di cuss work schedules and preparation of
food with:
a) assistant -#-;\

63. Keeveiiten re4rds of overproduction or
1"---srhsts,t.age--of food 'II teas

64. Dedi5e on parti-onSizes

,;): sizes of pOrtions served by:"
weighing

cl-measuring........ .0 a
4i0VittWitOg

3. Post mends where they are seen by staff
74.. Write work instructions and explain to

Staff members

.

, .

55C 'xC xD

190A, 88B 75.A.

91A 96B 100A

100B 83B 73B

80A 65B 60C

89A xB xB

100B 80A 78B

64B 54B 75B

91B' 79B____--88

100A 71B 83B

100A 91r 77B

83A 76B 85B

82B 71C 5613

82B 83C 67B

a
x indicates performance by more than 29 percent of the respondents;,

percentages are shown when the task is perfoimed by more than 50 percent
of the respondents.

b
A indicaLtes,a tas-k_ performed several times a day;' B, once a day or

several times.---A,,Week; C, once a IA or several times a month-; D, once a
month or 1 ess

cR - Restaurant; HN - Hospital/nursing hcimeM - College/universtty,.

t.
- 1

I



Task

number Task. Rc HN CU

93., Check conditions of goods in storage areas 100B 92B 88B

99. Prepare work schedules for routineAnd major
cleaning assignments xC 70C xC

100. Call maintenance department and/or equipment
firms to inspect or repair equipment 64C 83C xC

101. Fill out reports on missing items xC xD

102. Fill out reports on broken items xC

103. Keep .equipment operation and maintenance
records xC

110. Plan time and/or work schedules'for staff 73B 71C xC

111. Keep a written record of incidents xC xD

112. Handle grievances, problems, and complaints
of:

b) personnel

c\
55B 83B' 60C

114. Maintain current job descriptions 60C 75C 53C

J19. Acquaint new employees with their own and
with other people's responsibilities within
the department 12C 8330 88D

120. Discuss objectives, policies, and sindards
with new employees

121. Evaluate personnel performance

130. Write requisitions for storeroom items

18. Check that foods are/attractively served
to patrons

27. Check patrons' trays for correct contents
and appearance 64A '58A xB

77. Discuss patrons' food and nutritional needs
with patrons themselves, nurses, or doctors

112. Handle grievances1, problems, and complaints
of:

atrons

13 ---Emaluate:

b) service pro edures

147;-_5itirv4-set.

xlfoodcheck xB
.

73C 83D 75D

64C 75D xC'

x8, 75C xB

3
100A 79A 88A

xC xC

xB xC:

xB xC 53B

-



Table 33. (continued)

Task /'

number Task/

147. z) wa ter/waitress/

aa) counter/tray line attendant

.7 102
7

oh) window attendant

ad) tray delivery girl

ae) busboy/busgirl

42. Caldulate food supplies needed for
day's production

43. Inform staff of amounts of penu items
to be prepared

Check to see that all ingredients and
..,foOd items required for menu are in stock

48. Figure cost of recip6s\used

49. Check recipes and recor' needed changes

50. evelop and/or test'new recipes

51. Chec quality of prepared food by tasting
and/o \smelling

53. Check that all requisitioned foods were
delivered from storeroom,

60. Decide if leftover foods should,be saved
or discarded

65. -Check sizes of portions served by:

a) calculating

72. Hold menu conference with staff members

109. Plan schedules for use of equipment

129. Keep records of amounts of daily food
production

134. Evaluate:

a) production procedures

147. Supervise:

e) baker

f) butcher
_

g) cook

h) short order cook-

Rc .HN CU

xB

xA xB xD

xA

x13.

xB

100A 94A

100A 88B

100A 92B 88A

73B 54C x[3.-

91C 87B 81 -B

100C 79C 75C

100A 100A 88A

91B 78B 69B

100A 100B 94B

67A xB 83B

73C 88B. 75C

xB xC xC
.

52B xB

xB 55C 67B

88A
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Table 33. (continued)

Task
number Task Rc HN CU

147. i ) assistant cook ,--------' 64A ----7--8A 62A
j) cook's helper 73k 87A 86A_
k) kitchen helper 82 87 86A
1) dishwasher 60A 54B 64B

em) pot washer ------'----7 64A 65B 64B
o) delivery truck- driver / ,, xC xC/p) receiving :CI erk xB - xB
q) storeroom man 511-- xB xB

104. Administer first- aid- = j 64C xC xC
105. Fil I out accident reports xC 61C ,xC
106. -- Keep, a written record -of accidents -

et
xC

108. Evaluate safety pPactices in department 73B 63B' 56B
i 113. Check cleanliness and appropriateness ,----Of dress :

,,-
b) for others - 64B 83B 60B

125. b) Recommend menu prices and price.phanges . 64C )(C---1/2

1,131 : `Keep..,ri tten i nv ,entory records : -
6 3a) fob, food ,

55B xB xB
b) for,\ equipmefit

..
,

xC xC\ .,

,.,

c) forsuppliesu xD . .- xC xC
,,,,146. Train-

,
p

,\
sonnel :, .

"
,

a) i nfo " ally
b) usi ng\ a planned program

w
150. Staff etings :

b-). Wend \ .. xD '73C 67C
1 It151. Read professional and industry pu61 i cad ons

as part of job .
64C §7C xC

15r-71tre-nd food service industry : / .
a) workihops

, xD
b ) educati onal meetings kC 75D .

,I
xD .550

,100C

xC-

73C' 8148
xC xC

c) trade, shows

e -

e



Table.33. (continued)

Task
number Task

104
V

153.- Participate in department discuss/ion /sessi ons ----
.-

80C 79C 9,,-
154. Contribute-to employee news letter,

CU

Upper-leve Oductio personnel in restaurants performed 71 of the

90 supery on tasks.re t fined in he study. Two tasks unique to this Job

catego in reistaur invol ed supervision of lo ees. More than 50,

percent-of these ersonffer performe

by 100 percent of upper-1 ev productio

tasks, 14 of. which were performed

ersonnel . The latter, 14 tasks

related to qrl_i ty or quanti ty rol of food, trailli ng oKschedul i nj
,

jeb-ca egory performed 78 of

empl oyee

Hospital/nursing home personne

the 90 supervision tasks. Th

hospitals /nursing home

tasks were performed only in

ifty-two tas were performed by more than 50

percent of these hospital/nursing home person of ich 22 were concerned
7, A

with quality or of food products and e concerned with s-ch
_

"tiling equip ent and personnel, or trainin upervising emplopes.

In colleges/unive'rsities, 71 sup visio task's were performed-by

upper-level production personnel. Alf the 41 tasks performed by more than

percent of these personnel, 37 were also performed by more than shalf

upper-level production personnel in the other two types of establishments;

19 Were concerned with the quantity or quality of the food produced and

served an wittisupervision or training. One task, ...,,.s.... service

p performedby more than 50. percent f upper-level production.

leges/universities.

8
-
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of the mean frequency ratings for super-

d were for several times a week or more.

t tasks Thirty. of the 49 management tasks were performed

by-tfppe evel production personnel, eleven of whith were performed in all
,

. ., ,
three establishments, as

.
is shown in Table 34. Personnel in both restau- /-

. , ,
rant and college/university food service operations' performed fewer m

, --7.ment tasks than did personnel 'in hospital /nursing home operations.i ,

, ..*. ,
Table 34.. Management' tasks performed by more than 20 and more than 50

percenta of upper-level production personnel, with indication'
of mean frequency of task per_formanceu, classified by type of, 7

' es tabl i shmeot , _ , 7

Task
number Task

115. Develop o

Ca )'c

. 117.

1

anizatfon,thart for the depa tMent
to number,of-em es needed

evIevr TaPP1i*.§a

S.4

Kee
per
evaluating, an

ypl 6yees_

scha-rage em oyees z
written records,o-Nach,_M lLeoyee's

as ,a --latrgii far ttai ni n
ting

123. Develop work standards 'and methods to
__ymeasure quality anti quantity of employee's,

work

124. Investigate employees' and patrons' 4,",
suggestions for improvements and adopt
where possible '

H

C

ro

zx

55C xC xD

64C. 79C xC

a
x indicates performance by more than 20 percent of the 'respondents

'percentages are shown when the -tas1_*s -performed by more than 50 perceh'
of the respondents.

i b .A 'indit erates a task p ruled several times a day; 0, once, a day
,- -

s..

r several times ,a' , once a week or several times Month; D, one
. a

month or les
,, ,

spital/nufting. home; CU; Col lege/uni versi ty.
.

Restaurant; HN

11 I
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Table. 34. inued)

Task

106

----number Task

15.. tStabl sh policies and procedures for
&par ent or establishment

147. ise:
) foo¢ production supervisor

c) cook manager or chef

d) head cook-

s) food service supervisor

125. a) Determine menu prices and pr

126. Have responsibility-fa
the budget

127. Keep food .cost records

128. 'Keep a recor of lab cosy
/ 4

. 136 .Use in or ti on m computer for:
I

'

e) food

138. Prepar et estimates

Determtne,4need.for, and cost of, new °'

ipmenf

40. Forecas
opera

RC HN CU

- xB

,x13 xA xA

64A .58A 60k

xA _

ce changes xB xC
wiihin.

64B 75B

xC xB

xC

in total food service'

. xC

xC

xD. xD -

xD

atio apital expenditures D -

a promotion budget

velop - the -job training procedures

Staff eetings:

a), conduct-

155x -Keep tnformed of federal,, ate, nd local

Tegtslation as it'relate's to fo service
operation / j

0. Join var eevice o ganizations

141. Publicize u and establishment:

a) o1 radi

b) in spapers

163. .Give ks about:

od SerAiGe department

B

idD -x C x C

6 4 C 581) 69C//



ith

gement ta4s '0, formed in rest4i4rais by u dr-level
/ .> ..--.

//' // -",'"
nel, three/Were unique toretaurants. ese involved/

_-:;-,
t rerarrd" of lc (zing enus tasks wereper;

tirdn't0-pdi--4 t of' -se p four of which were/2
emplo/eeS.,,x'

/ . , ,

,
1

,

Hospital/n si g'home uPper-lev .roductton person el performed 10

nagement tas tii'at, were not,peTformed

mentsvfo ,ofthese, involved dischargi

inform ion for'food costs, forecasting

./
in the other, types &f establish-

.

.7

ng employees, using computer

changes, and recommendinuapit

ex enditureS. The remainder involyed employee supervi'S-ion, pe

rovement, and public relatiOs tasks. Of the six tasks perf,

0-percent of these upper-level production person

formed in all three types of establishments, were concern

employee training and` supervision or with'persOnal

/
The two'pasks performed by mere' than 50 =upper -level

77
production personnel i

4
n college university_fi service were alSo performed

at this level in the other two types 'of establish

---IgGivising and tee' rmed on le9isla

Approximately two -thir s of. the mean freque
,/.

tasyperformed were e on e a week or less.

ents an related

.44

//
ement

/



rfOrMance of tasks by ersonnel in job categories within an establishment

,a,nd in. different esta j nments

Table 35 is timmarized.the performancl of job tasks within func-

onneX in the four job categories studied, classified

ng to ty e of establishment. The previous,four sections of the

ingsand iscussion have been concerned with the pmportion of per-

sonnel

of

thin each job category. that performed the tasks and the frequency,

k performance. By reference to Table 35, it ispossIble to assess the

__--
erformance of tasksln-differen/t job categories within an establishment

, _---7=---.-

and, differenpstablishmen s,

'-'---,
Tie tasKs that make up the 'func(ons of supervision and management are

grouped according to the subfunctions as follows:
////

Supervi,sion Management-
. 4

General Gener'al
--,

Servicez7z7.-J"
Production
Sanitation/safety
Budgeting
Training

-

Budgeting
Training
Public relations

Within the listings of tasks for these functions in Table 35, the division

of theSubfunctions is indicated by a short line drawn between the state-
'.

..

Merits of tasks. An awareness of these subfunctions, assists in identifying

the differences and similarities in patterns'of tasks.

The last four columns. in Table 35 are a summary showing the number of

job categories by which a task was performed in each type of establishment.

For example, in the service function, for task '4, the summary 4 4 4 1 may b

interpreted that this task was a common task performed by personnel in, W

job categories studied, in:each ol.the fou* types of est4lishments.
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O

Since it was found that schools did no trave enough personnel in the

middle-level service, upper_-1,p_vel service, ,and upper-level production' job- ,,,!--- ...
categortes to be considered in the study, t would only be possible for

.
.. ''7schools-to have one Category represented'.

.._ J.,
r .. . . .Service tasks The 50,,s,ervice task s were corfside-ed Jn three,.

, ---,--. /group s: direct serv:ice'to patrons, supporting, and miscellaneous:,-
--4a "' 0 .., , ' ,

Of the/50-service tasks, 25 were concerned with di Service' to/ . .

.------, , ,,
,patrons (tasks 2-6, 7-13,-26 A.,-n). ;In all estaPrishments, middle;-lgvel; °

. ..
service, upper-level se A/ -e, and upper-level production pirionnel.perfPormed

, . .. .

,/,
aA'least30---Cf t- 25 ;direct service tasks./ ,- , . :

. i ,,,..- -,--:--
/-*---'7' ''`'''Of t 22 supporting task's (tasks 1, 6.,1 5-17, 19, 24, .22, 24, 28a-by

, ,:.----

t-31 -3, -39, 75, 162 a-b upper- vei s ice personnel in liospitalV
,

. .

ng 'homes performe 1 in restaurants,

17; Similar :levels of p rfprmance.werei
/'v

restaurants, who parforme
.

- pro, personnel 'hos pi tal sin

wh-o'-per ortged 18 'and 161 respdc p'..,/
food splays,' was perfonu

/ /
in three Of the Bur ty

. .

-boards'`' urn a* to fp

///
p /7

e-

.3

r
8, and in colleges /universities`,hur

dicated by middle-level service

.17' supPorti ng Itaskss evel -!,,
.

. -.I

/014froliies:. aijii college,tuniversitfes , 1 -

.

- .
, . . ,.

ely. One supportj.ng 'task, "Set up special °.
01

6. n

onlyortegory of uPper-leiel employee:. ,

es fkisl ishments. "Set up special fdod:
,

r-level service personnel, in ho§pitals/nursing

F I A

1 /
tasks were considered' miscellaneous and -had to do witht , .. -, . . ,

132 related:to quaritity control and' wasperformed by more-.. . .
m ppmerit. of rsad ents . ,,The other quantity control task,

.' . .. e I. .

Th e sere'

rol. 1-

hen 20

r

. .
Data for managers, in the fctur types of establishments will be

sented a.,subsequentasection df the-Findings anti Discussion.
*

,

otd *



number 37', was performed by categories except middle-level production

pex5enne1=6-restaarants.and colleges/universities, The cost control
,----`---- ' - ,-, ,

number 35, Was performed-01-31-5Yriervice p
_-_-

. .

e in all types of-estab-
,

.

//

/ 'lishm

ments. r

In general, Service'tasfia were:pe,ofifed by middle-level and upper-
,.

level servic 'and upper -level production personnel,in all types of estab-

i

- .

Middle-ldel production personnel n hospitals/nursing homes,,--

leges/universities, and schools responded affirmatively to more service ----

tasks th'an did middle- level production personnel in restaurants., One

reason for greater in olvement in service by hospital' /nursing home; college/

uniVeersity,,and schoOl personnel may be the large numbers of peopleserved

in relatively short time periods.

Performance Of service tasks by personnel in a variety of job cater

.gories retletts the' nature o the food set4ice industry.Which offers both

product and service. Food Service establishments provideseice that, is

94
dem n by patrons during specific periods of the day .rather than evenly

uted throughout a day. Therefore, personnel are fransfLred from
a

other responsibilities to-service during peak periods df service. Another

contributing factor is that the products.served are perishable and "must be
.

serVed-promptly for optimal, results. .
.- 0

PrOduction asks ProductioR tasksks were performed °by production
-

. . 0, / - .
personnel With' catterings oT performance Viservice perTonnel in:one,or

more types .of establishments. Service personnel ip h oitals/nul.sing homes
,,- -. ,

2.
-and Colleges/upiver'sities,'Im4re often responded rmatively -Co prqduction,

..

/

tasks-than did re's,teUrant
.

personnal,,a t a mi rror image' of the response

. / ,/ '
.

,

. -.

..

to,serOce tasks%

s /
e

o
,

o
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Sanitation/safety tasks Perhaps the surprising factdr that

emerged in the performance of sanitation/safety tasks was the number of

tasks performed by upper-level personnel in all types of establishments.

For example, more than 50 percent of respondents in all categories; "Clean,

counters." 0
Perforinance of sanitation /safety tasks again indicated.the more

-departmentalized organization of restaurants. For instance, service

personnel' more often performed sanitation/safety 'tasks in the service area

and production personnel more often in the production area. Hospital,/

nursin home and college/uniVersity personnel frequently indicated that

they performed tasks in the area opposite that suggested by_.their job

category.

-Perforiancp of some ci,ga

,categories represented. For

/ "Vacuum flOors," were unique

ding tasks was not reported in the job

example, "Clean, overhead fixtur4," an*

to upper - level; service personnel in
,

, restaurants. This study did not, hOwever, sUrveii auxiliary petsonnel,..
* 0

such as porters
\
or custodians. .

.

.
'Menu pl a r l f t l ng taaki I s i s il

,

I LIS' trated i n Table e 35, .eight' menu

planning taskS' were performed in al 1 establishments by upper - level ,. 0

.
. /

. 4 .

. production personngl:, with'some tasks performed by per'sonnel in,' other" job

o .

O

*
categorie§. With only one exceilon, miCidie-level service personfiel did

not perform menu planning tasks. No task was, unicrue to a particular .

es tabl i ;Mint .

.f . .
.

The menu planning
.

taskt, perfoemed.b; upper-le)/el service personnel
".:.

e
, t.

.
. 'were often r'el'ated tasks rather tharr. that involAd the actualthose,

/

.

0

tot 0,

P8

9 0

0

I

e.
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ping of general menus. Upper-level service personnel performed more of

the menu planing tasks in hospitals/nursing homes than in either of the

ofher'tY'pes'of establishments. This could be explained by Lhe fact that

modified diet menu in sdme cases wereiWanned by the therapeutic dietitian,

-classified in the upper-level service categoryI
. Also, the Cafeteria_

manager, in some cases, planned menus for the cafeteria.
.

Surpriiingly, middle-level production personnel had a performance

tar to upper-level service perionnel. These personnel in

is /nprsinciomes WI° re menu planning tasks than in other .

f establishme 'In schools, only middle-level production

ersonnel .were studied. ,This, group also performed related, rather than

actual menu planningttasks; This could be explained by the fact that the.
. .

school food service manager or the school, food service director may be the

one to do the actual menu planning.
N

Procurement tasks Procurement-tasks were'mainTy-performed by

upper-level productfoe personnel. As can be seen in Table 35, a-larger

numbers,of-theseiasks Was14erfcirmed by a greater proportion of these,

personnel in restaurants, and inhogilitalsinursing homes than in colleges/

unjverstties.. Purchasing agents may perform these tasks,for the food

service department mq-re oken in colleges /universities than in the other

types of establishments. There may also be more levels of supervisory
, .

\kiaff in coregeSjOivervi:ties.
%

Many procUrement tasks also were-performed by upper-level service

'It is recognized that therapeutic dietitians have,a baccalaureate ,
---d .but some Were retainedjn thestUdy.becaUe_of:bther_duttesythey

____H-JerfOrMed-lh. the hospi=tal-fooeservice. ,
___:-

-.

O

-11

t
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personnel in all three types establishments, but the task peeformance

differeet,from that of the upper-level production personnel. 'Fewer of,the

tasks performed by upper-level service personnel involved actual

purchasing.

Middle-level produc ion personnel did perform some procurement tasks,

and almost all ye related to receiving or checking conditions of goods in

storage. This category of person I performed more procurement tasks in

hospitalSintinghomes than in the other types of establishme

Very few middleTiel service personnel performed procurement tasks.

In addition to the one procurement tasks common t

level service personnel in restaurants and h

performed one other procurement

ion tasks- sion sks were mainly performed by

upper-level and production personnel, wi h more tasks performed by

a larger proportion of-upper-level production personnel to all three types

of establishments. The supervision tasks relatin ,primarily to food

production were performed by both upper-level and mtddle-

employees.

A surprising number of supervision tasks were performed by all j

won

categories of personnel in all types of establishments. This is illus=

trated in Table 35, as is the fact that seven of the thi

common to all -job categories and all establishments were in th

\ -

vision function. Six of.the'seven common supervision tasks involved

quantity or quality control of food. The seventh related to employee

training. The high proportion of middle-level service personnel performing

job training.tasks in restaurants and in-colleges/universit be, due

r
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to the fact t in both types 6f_establishments there-are many part-time

7 - employees, as .well a =eginning -level employees, who may be trained4y the

.full-time employees. Perfor ce, of these particular tasks, and other

f similar supervisory tasks by middle- 1 service end production personnel,

indicates that a measur: if supervisory responsibility is often-given to

personnel in the e..--job categories.

Management tasks Management tasks, wi -th few exceptions, were

..;.,isperformed only by upper-level service and produ personnel. The

management tasks performed only by upper -level ospital/nursing home

personnel mainly involved forecasting, budgeting, and public relations.

This may have een because in some hospitals/nursing ho , especially

the larger one, upper-level service and production positions may carry

more responsibility than similar positions in other types of estaMisilents.

Five management tasks were performed by middle-level, service or

production per onnel. One task common to middle-level production personnel

in all four es blishments was that of keeping informed of legislation.

Middle-level p oduction personnel in hospitals/nursing homes performed

three other ma agement tasks: investigating employees' and patrons'

suggestions, w rking within the budget, and developing onlIrthe-job training

procedures. Th latter task was also performed by middlelevel service

personnel in re

schools respond

organizations."

4

taur. . Only middle-level production personnel in

'

d aft&rmatively to, "Join various food service

In

4
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Discussion

DifferenCes and similarities of job task Performance in relation to

job categories and types of establishments as studied in the present

research have implications for personnel, their emaloyers, and those pro-

viding career education. The concept bf career ladder's and lattices,

concerning both lateral and vertical job progression, emphasizes the

opportunities for advancement within or among establishments. Identifi-

cation of specific tasks, the percentage of personnel performing tasks,

the frequency of task performance, and the relationships of task perfor,

mance among the various job categories, as studied in this research, are----------

relevant to the career progression concept. To the employer attempting

to organize and develop human resources and to increase productivity, the

distribution of tasks among personnel is related to organization, employ-

ment, job assignment, training, wage administration, and other aspects of

management. The educator's plans for career education programs are based

partially on'the task performance expected of the employee for both the

immediate job and for future employme t. ,The educator must also make

41-4'

.decisions regarding the grouping of i dividuals for learning common tasks.

The identification of common and unique tasks in and among job categories'

and establishments, as analyzed in this study, helps provide a basis for

such decisions.

Tasks reported were those performed by food service'employees in

selected establishments in Iowa during the period of data collection,

October 1972 through January 1973. Findings may vary in future periods.

Although it was assumed in the present study that areas within. Iowa would

not make an appreciable difference in tasks performed, tasks and patterns
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of tasks may vary in other geographical-areas,- icular in highly

populated urban areas: It is recognized also-that o er variables, such

as type of menu and service, hours ofservice, availability of labor, and
;

d by workers.general organization of wo influence tasks- perfo

The present study:Was lim. ed by the time lim ified for completion /

of the study and limitations of personn rper sampling of the popu-

lation of food service workers .y be desirable.

As mentioned previously (page 29), the frequency of performance of a--

task in a food service establishment is not an indication of import-ante of

the task or the level of skill involved. For some...tas-ks, al

than less frequent performance may be undesirable,</Or.ex ple,4e task

of planning general menus. Frequency of performance a task within a

job will Nary from one situation to another depending on many varfablet.,

however, some idea of frequency,_pf performance does help provide a

realistic picture of what the content of a job -may be.

IV

In Table 36 is summarized the performance of/tatks for the seven

__-----
functions personnel in the four job categories, clasOfied by type /

of stablishment. There were 301 tasks performed by more than 20 percent

f personnels at leas one of the job category-establishment subc1a4si-

cation for the-fOur job categories considered here.1

is interesting that production personnel at the same level performed

more asks th service personnel. One reason is that there were more production

tasks, but in addition, production personnel performed more service tasks

1
The'324 tasks on the data collection instrument were considered by

the researchers to be a good sampling of tasks performed.in thd food
service industry rather than a listing of all tasks.'--

r.
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than might be expected and more @ortionately than service pe

performed production tasks Prdduction personnel performed

Lion /safety tas an did ser

onnel

sanita-

onnel perform gr-atest number of

ey-performed 282 of thej. tasks. Upper - level

n e sonnel in hospitals/nursing ho formed the t tas

of subclassification group in the four job categories.

As would be expected, upper-level service personnel performed t

DeIt-largest number of tasks, 238, and again, it was in hospitals/ ursing

homes that thiseat4gosry,a1 personnel performed the most tasks.

Middle-level-service and production personnel performed a consider-

able number of task's, some that'might be considered outside the scope,of

-their'jobs. Middle -level production personnel performed 209 of the 321

tasks, with the most tasks performed by hospital/nursing home personnel.

This hospitalinursing_home group performed more tasks in each function,

especially supervision tasks, than did the middle-level production

personnel in other establishments.

Mid -level service personnel performed far fewer of the tasks than

cpersp' 1 in the dther job categories. Howev 38 of the 165 tasks they

sawn basks. Althoug a elatively large propor-
/-

tasks were-Production tasks for t job category as a whole,

f production tasks performed in an individual establishment

var considerably.

e similarity of task performance by upper-level service and upper-

production personnel was evident except for the functions of pro-

curement and production.
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There appeared to be cOnsiderable commonality of performange-of t

among the four job categories and establishments. Commonali s- evident:

by ta&pection of the last four coluMnsin Table he following number

of tasks was common to allob categor in all types of establiShments

(four job categories in restaurants, hospitals7nursinq homes, and

colleges/universities, and one job category in schools:

Job function

Service

--- Production

Sanitation/safety

Menu. planning

Procurement

Supervision

Management

Number' of tas

T5

5

8

0

39.

The summary in Table 37 indicates-the -xtent of commonality among

establishments. Schools had full-time emp oyees in only the middle-level

production job category: If the tasks o the managers and pait7time
1, .4.

personnel were considered, it would be -xpected that there would 4e many

more tasks common to four types of es

formed by personnel in the four job ategori

type of establishment.

rf restaurants are consider-: commercial

blishments. Only 25 tasks p

were uni peqific

tals/nursing homes, colle

is of interest to

lis

/ universities, and scho

re task erformance in t

commercial Lit
.4

f $ftd'service

c.

.

O
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.
...Number of tasks, performeda

.
on to the number 6f establish: ,;'

`..ments, .classified bijjobunction, ;, _ .

4 ; ..,''. J./
- 0

4.* 0 4 ,./
e i ,// 0 CU Nu er o 1 i shilent .,. t.

"r

/".
4 .3 ".-1 p -' ;-Total' i*.;,.-,

, / 0
2 ' 21 '3 i' 1 .i. #50

.,
,,,. .,

, 0
.

45 ., 14 3 1 . " S3

r27 6 .. 2, 3
.38 .'

6 ;t i
;'7

, ..'
% ,. .4 , 4. a '0 0 o % 8

C

., -.. ".. , ..
0

.... 2 11 5 . , -s. ,
1 2 2. -.-

4. .... ,
s. , '.. .

35 34 ., 7t4 , '5 88 ,
. . t .0

1 , 10 10: , A: - '44 34 . 0 ,
.. l t

0_39' 100 ../ 37 2,5. ..,301
a ... ,

I 9 . ;S6 ;
r.a. ° :14 /

t ./
4 ---'*

0

0

...
v

I,
!'

. 's

ob function

Service

Production ,

Sanitation/safety. '-

Menu ,planning

,-Procurement

Superifision

Management

Totals

Tasks
aPerformed2by

one or' More f the four ,job /categories. Tasks 1:IRA--formed only by nianagers are not included'. . .
4'e

,
.6 , . ,..

,establishments, as sh9wn inTable 35. , Sev'en tasks, 'unique td'restaurants;-: .., C. .
C, 1

0involved three cleaning; tasks'., publicizing menus,, supervising win ow . *.. V

.,attendants, and keeping a record. of labor costi. Seventeen tasks:',4;eret '!,. .... , i..,,, .....unique to libspitals and nursing homes. ,Twe? iini,,que tasks were concerned .. ,
?

, . .

wi tbs. modi fied diets; two with purchasIng ,t.ippl ies. or4eqdlip.ment;''threeVWfth
.

% ? 0 (.* . P '
.Supervising personnel ;,--five with p'tlbrie'relatib'ti§;,and five wjth forecast-... , a.. . o

..

ving, preparing pudgets,, 'or recommending- expenditures. ,,'' In colleges mid'
Is. .. s

; 0 .... ,. II iuniversities the dine Uniquct, task riported-Was stiperwIs'ing fountain .:.--c-- <7 , .. 00.
0 '4

A fo
peisonnel. - :- :. .. .. .

-, .i . .... -. 4
....

.

The researchers are' awarecthat s'Ome q3 these u 't.as kg are; WII. .. -.. . * . - , .,. ,
fact, not,unique tivithe.,typeicoNdstab}jIhment specified.:* Ff tasksI' 0.

0 * i . 0
..;.performed ty other ji4t1 categcrries been included,.or a Ilarger sampling of. I s_ 0.

.tt
.4'e' a

'11 1f: / ,
, \

e , .

aa 4,4."
a

0`

I)
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'`the'-four job categories ma , few of the 4bov tasks would P,Abbabfyilave-
, ... 4i z .. p a. ,1beep unique to a-given tjipe of establishment. It- should be rentmbered

% 04..

t a .task was not consi

t of the respondentsin
dered as being perfOrtritd unless.more tharl 20

a subtAissification reported' pet;form'itig the

.01i I.
li 6

Somedifferences in theextent to which certain tasks Were
IN4

Pertormed:ri4
, - ,), ,. I. , :

'n: fhe di fferent_establ ishments was evident in thg analysis of tasks'
1 ( I .. . ,1

0 '
within job. categories; but.with limited exceptions the tasks perfOrmed in

/

,the four establishments were similar. Thi's is eV,ident in .Table 35..

;This re earch has been done 'to prquide information for programs of
.

Vocatignial elluption in foOd service: The findings of the study:
.

s ' °. e Cl , e 41.

....1') Identify job tasks performed by defined categories of full-time
9 '

6. ° ' * . V" ,2:$ -
,t ;personnel: A cetistaurana., 'hospitals/nursing. home's, colleges/

O - '0' '..i/..
.:14.p14.e'rsitiesoncr. sc.P.00ls in Iowa

40. / 04' / .: '' '
2 ) De m eii s td to cpmrponal ity and uniqueness in performance of job

t AA - ,, , :,.,., .
.., tias in job categories within and among types of establish-

e . r

.
establish-

ments, ant ,. 0.,
,. .,-

. . . . ..----
4 ,--

3) Show`Orobableschanges in job taf.k combinations with late),1,or
. .

. .
vertical progression of. personnel within: or among types of

Atablli.hments. \lc.
. C . . ,.

The reports of task performance' offer models of what is being doneI.
.. -........ _,,-,. . .

by people in the job categories in the different types of establishments'
4 . 'ft , , ,

in Iowa. The modus _ma or may not be optimum from either t.-
. ,

standp int

of tilt employers or the emp but they provide -.a b for ,eare4r
t.

---; . . e-
.

.,,. chsfices and .ptodrams of vocational educ4tiom;__ i 4t
J.

!'1-Z,'"
-

. , - , , #
.,/ Empl oyerse.canbenefi t frtm a study of tas performed. The model s. °

..(c, "
- ....----- .,--

,. .,. .
.

,,,,,,,,.--

. .. ___r....--'-'
.-

1 (7....1-. .

.0' p. . : .o
. ...___ ^

0 C.

w

e
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A

these tasks define provide

,job t'ategorieg-in

t '7 .1'

The rest
,--

portibn of th- that has to do*:yi

Such nittion can. help a vocation

employ

liShme

sk ena offer 0 ,edaater i sightjintp the'pre,'

pebp yersti, data,. versus

for comparing similar

-
.

a

ich a studentcan develop.

f
er .build units;of study from

etencies needed to perform tasks and gai'n

.some in sights intta the sa isfaction he is. likely to*find in the,work:-

Educational programs 64, n analysfs o ctual.,s and other resources,

(texts; the educatpr's experignce, et ceierariform a broad' base.

'1example, tasIls analyzed f-o'm various perktOectiVes can show the:

view tf the job through the progressiop from one task to a group

that Contribute to a job function, to tasks refated_to se

functions to form 4a food servic4/6h, 2) posers'
-/

job to pother, 3) iht4Ndekehde nCe79f pirso

variety of operating procedure

4

The findings of' the present sZy -provi

in curriculum planning,- narneTx,identifytng

attitudes desired;

fif-h-g content, and

luatibn.

The stu

thd f6mulating'ins.-
nn
eI ;i"

plang

has shoOn pr'ob9

For

1) over

t9,

on.friim ono

artoUs jops,,r n /Ay

V,-

basis-for the next stop

b41-ities,'.and

brig' objec

ad methods of

ddlO.-level p6S'Ort elwhO proress. -
-, "::. -. w 4.

to uPper-level ....., . o P. 1 S :, PI 4 or ' >6rming sometasks,in or er to take on
---

others, b/ either A ,. th variety Of:tasks perf. med. ..g4 fact

.. ..that is Ike- ., may ''or may not be desirablo , tapparent
tan

.-.

. ,

3.

er studies have,repo,r.te.d,.thelak.,of rmat.

':1'1,

o

I

a

a
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44.
' 0, ,

/e.Mployees regarding possjbil i ties f,Or 45roniotion.wjthin the tnduitry. Th

study tends to support the need/fOr more such. information since
.

N

level employees ,- especi al ly, di d .rtoi `berform many tasks pert

pe'rsonl .g,-rowtil and deve pment.

44'
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....Introduction 4.to analysts. ,v. r' ..
t °

-.4/ '' ". .
U'dy , th'e aka 1 y's.../ In the total °

, - 0 ...
cdtegov-i-es' a plwe,,r.

3o6.ti el-es wkthi n

than for' speti

the ,fo'o
° r

tasks perfornz-d -by
-- r.

job title:. The. bases for

1

by Managers

0

-

completed f 4ob

0

45112sb..e.eaUse of the great variation
4- °'

industry ,and the great` variation in
.

frAr ent: tablfithments who have the same.

litg each J assification pre explained in

'the Procedure:

n '

/

Food service personnel below the -level

'six job categories :

Upper -level service

Middle-level service

Beginning7leVele

f these categories k "anal yses were tompl e't

(
/

/. Upper-level prOductiOn
'

-',Middle-level production

,
,

of manager were clapitie d i n

Beginning-level production

themi4 e and upper 1 evOs
s.

Managers were not; :howev classifi
6 t,

management responsibi 1 i . The manage' nterviewed (and for whom a task

. (

for four categories at

according to the level

--
list was received"and used) was th

ity for a particular establish

responsible for one of sev

erOson who had. the overall 1 respori bil -

In some instances the manag r ,was

units and was responsible to one or more

persons at a higher lev of food, service ma agement, who had higher-1 eVel

manage t responsibi ity and authority. n stictia. situation, thee.
:2

__---- , -
es

, ,

.of he stabl i. shme manager's ,l'es nsitility and authority could vary/ r , . ./ --.-----, r / i
-considerably from/

o

. routine task with, many of the aspects of management
,

, ,-
. ,,

,performed at a highd 1 eielito essential autonomy* with only consul tative

ti

-17

G.
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uidencel. f,rom an area'supervisor. In one instA ce the mana er of the

lishrnehl selected, was al'so re4ohsible for the forod s
*

.units of the same company and had/Olght unit managers re

There- were other s i.mjlar instantes. Some managers' w

,^ ,..-
a s gle es' ablishment, an6'..in, sae caes 'delegated many operatipnal

. .
,44

op.

.,- respopsibilsities,,Ion. assIstant. manager-4. . .-
01

' .` \ . ,*,

b

114 the 0esertt re§earch, very.sinall estab.lishments were not included,.. , ../.. ... , , ,. .
Ilut the V'Olume of business and other .characteristics of the'establishments

- . .

participating varied cpnsiderably; as is ,shown in-. Tables 49 thtouph 55 in
/ .

. ,
i Appendix B. Ttlese difference's may have' some influence-on thetasks per-

/ : .
.

.

/
,

O . e

/ .forpled by personnel bel Ow the management level, butthe variations, in 4.
. .

, 77'
a,

. .,

/ organizational structure, volume, type and complexity of services offered,
,/ . .

atid' type of ownership would undoubtedly. have greater influence on -the level
. . . .

,
'''' .

of responsibil ides of -various iltiditidual S.working as part of the managd-

rvice in other
/ponsible to him.

ownerTMWnager's of

4

ment team. The extent. to which the services of other persohnel such ps

la;dyers,

et 9

tants , *chasing agents, personnel managers, secretaries,

lable 0ould also influence the variety and complexity,

agement level, and theetasks of these people available
,
,

ce operation were, not assessed in the present study.
.

. . r , ...
ecognfzed when the research was planned that it was beyond

,
. ,

(es of money, personnel , and span of time.to make a sufficiently

iled analysis.of tasks and4 responsibilities of.variou9 levels of

management personnel to .differentiate adequately the tasks of these
, . .

.

personnel The analysis will nece;si tate further study:

The present study did' offer, however, an, opportunity to deterinj he to °

what extent the,managers performed some management task (without
O

r
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.

Consider-a-00W' prf-1 , 'c-emplexity, or scope of actions) and to determine

to what ex ntinanagers pj ormed tasks Iperformed by other food service

personnel a represented ,by the -task list.t

The an ers wee_itate-TisisLteTinfdrirra-g-iven about.,the
LA4 '' N .. ' .

ec oqablishments was secured at the_ time `interview managers 4iere

,

,,
, -------__

asked
a
to respond to theiam erak list that was completed by personnel in

the other four job 'categories. .A total 'of 111 task lists completed by

managers' were analyzed., A summary of the number of tasks performed by

managers is'shown in Table 38.

Table 38. Number of 'tasks performed by managers, classified by job
function and type of establishment'

Job function Tasks retained i n study To to 1 Rb CU S
a

Service 50 50 49. 45 49 40

Production 63 61 60 53 55 45

Sanitation/
safety

Menu planning

Procurem t

Supervis

Management

Totals

39 39 38 23 32 24

9 9, 8 9 9 - 6

21 21 20. 21 20 13

90 90 89 87 74

49 49 48 44 44' 22

321 .319 312 278 296 224

a
Tasks retained in study include those tasks pqrforrnby managers.

bR
- Restaurant; HN - Hospital/nursing home; CU - College /university;

School

-
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Service tasks. A11/50 of the service tasks were performed by

nagers;'-see able --The number of tasks performed by managers in each

type of establishment was also high, 49, 45, and 49 in rest-aurats,

ospitals/nursing4homes, and colleg- universe respectively. Forty-

to ts-411.Te perform 'n7i-chools; tasks n erformed probibly resulted from

chool food service programs.
---

For every establishment the number of service tasks performed by

ma ;,- -eeded the mber performed by personnel in the four job cate-2

gorier previously considered.

In restaurants, performance by more than 51 percent of the respondents

was greater for mart r-s- than for personnel in the ether four job categories.

In general, the level of frequency of-performance f tasks was lower

,than for'personn 1 in the other four job categories; howev- , managers in

restaurants' performed many of the service Masks once a day or s- eral times
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Table 39. Service tasks performed by more than 20 and more than 50 per--
centaof managers, with indication of mean frequency of task
performanceb, classified 'by type o es I

Task
. number Task

'"

1. Set tables _

2. Greet patrons and show them to seats

3. Present menu to patrons

4. Answer patrons' questions regarding

Rc CU S

548 xD xC

768 xC 52C

598 xB

77C 928 678

80B xC xC xB

66B xB xC

85B xC 64C 62B

718 lx8 808 xC

74B xC xC xB

97A 808 79B 76B.

748 '- xC

7

86B xC 568 52B

74B xC 608

77B xC" 67B 86A

---:---

798 57C 888 761

77B xC gOB 67B

menu choices and food preparation'

5. Tale patrons' orders accordi.ng .
given procedure 0

6. Relay patrons' orders to kitchen

7. Serve food, beverages ,,,,apd-condi men ts
to patrons

8. .Give menu substitutions, second

helpings, or special diet items

9. Replenish coffee, water, rolls,
and butter

10. Ask patrons served how they enjoyed meal

11. ..present bill to patrons

12. Accept payment from patrons (cash, meal .

ticket, cards, etc.)

3. Take dining room reservations

15". Replenish foods in serving counters,
hot food tables, etc.

.

16. Request replenishment of foods for
food serving stations (hot tables,

\ .

serving counters, etc.)

17T-sArange food and beverages in an
Attractive manner(e:p buffet table, etc.)

a
x indicates performance by more than 20 percent of the respondents;

percentages are shown when. the task is performed by more than 50 percent
of the respondents.

A indicates a task performed several times a day; 8, once a day or
several times a week; C, once al.reek or several times a month; 0, once a
month or less.

cR
- Restaurant;

S - School.
Hospital/nursing home;. CU - College/university;
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Table 39. (continued)

Task

number .Task

19. Put up menu on display board

20. Prepare menu sheets or folders

22. Record modified diet--- orders and/or
food preferences

. 24. Set up serving areas (serving counter,
buffet table, trayline, etc.)

26. Portion of serve the following foods:

a) juices

b oups

c) meats

d) potatoes, rice noodles, or
'Vegetables

ej or lishes

butter' N,
,

g) bread, rolls

h).cereals

i) salads

J) sandwiches

k)rdssey,ts

1) beerages

m) special or modified .diet items

n) take-out

28. 'Transport prepared foods:

a) within the building

b) to other centers

31. Clear and clean dining room tables

32. Reset tables

33. Return leftover food to kitcheil area

34. Clean and replenish waiter service stations

35. Operate cash register

37. Count number of people served

5

c
R HN CU S

xC 60C 79C

69C

xC

xC

xC

72C xC

74C 53C 60C 70B

52B xC xC 71C

638 xC 60C' 67C

86B xC 64C 76B

83B xC 64C 76B

71B xC 64C 55C.

68B kc 60C 62B

71B xC 60C 67B

xB xC 56C xB

74B xC -...,, 56C --62B

898 xC 64C 62C

77B xC 60C 628

83B xC 52C xB

--xC . .xB xC

76B xC xB

.68B xC 56C xB

xC x0 xC , xB

89B a xD xB

60B xD xC

60B xC xC xB

xB - xB

89B 56C -

94B xC 79B 90B
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Table 39. (continued)

y.

f

Task
number Task Rc HN CU

38. For special events:

a) set tables

b) set up rooms

c) decorate rooms

39. Store and maintain equipment for
special events

-4 75 Maintain record of modified diet
requirements

132 Serve standard portion sizes

162. Set up special ood:

a) displays

b) bulletin boards

59C 53C 56C xD

60C xC 64B xD

53C 520 64C xD

74C xC 64C

xC xC,

94B 57B 83A , 1006

xC xclok xD

xC xD 52C

Production tasks Production tasks performed by
,

managers are shown

in Table 40. Sixty-one_ of the 63. production tasks wereperformed by

managers;'60 were performed in restaurants, 53 in hospitals/nursing homes,

55 in colleges/universities, and 45 in schools.

For restaurants, the number of production tasks performed by managers

exceeded the number performed in each of the other four job categories.

The number performed by school food service managers was the same as the

number performed by the middle-level production personnel (the only other

job category for schools).

In general, the level of frequency of performance of tasks was lower

than for personnel in the other four job categories,



156

fi

Table

Ta

number

roduction tas med by more tha
of managers, with indic4tio o

perforaUelo,classified by ty e

47 of low written recipei ih

52,. Discuss work sched a

of food wit

more than 50
mean_ frequency of

establishment

Rc UN CU

71B xC 56B___ 95B

728 , 93; 90B 63C

C xC 62B

9C -1 xC 701C_

62B It - xC 58B

rt foods to
ranges, refrig-

nd/or serving areas 83B xC xC xB

54. Assemble a

5 Wei gh recipe 4 ngredi

Measure recipe

e- e food for cook's use:

62B

ctions of meat
aks, etc.

XC xB

xC _ _62_C___

xC xC xC

bone

1) meat xB xC,

2) fish xC -

3) poultry xC xD

e) slite meat, poultry, and/br,cheese 638 xC

f) bread meat, fish, and /or poultry,- xC xC

g) grind meat; poultry-, and/or cheese 4 'xC

59. Prepare foods for-modified diets by:

a) weighing:- xC -

1

xC

xC

xD

62C

xC.

52C

x indicates perfonhance by more than 20 percent of the respondents;
entages are shown when the task is performed by more than 50 percent

of the respondents.

b
A indicates a task performed'several times a day; B, once a day or

several ,times a week; C, once a week or several times a month; D, once a
Month or less.

cR
--Restaurant; HN - Hospital/nursing home; CU - College/university;

S - School:,

)

,



Table-40. (continued)

157,

Task

number Task

59. b) measuring

61. Prepare leftovers for storage

66% Operate special equipment (during
course of work):

a) scale

b) food Mixer'

0 slicer

d) deep fat fryer

oven

f) broiler

g) grill

h) steam-jacketed kettle

i) steamer - low pressure

j steamer - high pressure,

k) high speed cutter or chopper

1) meat,saw

m) coffee urn and /or coffeeMaker

p) blender

67. Prepar6 for meal 'service:

a) fruits

b) juices

c) salad ingredients

d) salads

e) fountain items

f) sandwich ingredients and fillings

g) sandwidhes

h) relishes and garnishes

i) soups

j) sauces, gravies

k) meats

1)-40

Re HN CU

xD xC

a xB xC xB 67B

85B 53C 68C 90B

60C xC 60C 86B

68C xC 68C 52C

74B xC 56C

71B xC 64C 76B

57B xC xD

66B,
-

xC

xC

xC

60C

60C 62B

xC xC xC xB

xC xC xD xB

xC

xC

xC xC xC

-86B xC 60C . 57B

xC xC - -

xC xD xC 76C

xC xD xD 62C

66C xC xC xC

66B

'56C

xD xC

xC

xC

68B xC xC 71C

77B xC xD 67C

57B xC xC 67C

xC xC xC 52D

xC xC xC 52C

74B xC xC 70C

69B xC xC xC

1 "1



,Table 40. (continued)

Task

number Task

67. m) poultry

n) eggs and egg dishes

o) casserole-type items

p) vegetables

q) potatoes

r) rice, noodles

s) waffles, pancakes

t) hot cereals

u) toast

v) baked desserts

w) puddings

x) pies,. pastries

y) cakes and cookies

z) breads and rolls

aa) beVerages

ab) appetizers

ad) pureed foods

158

, 4

,-.
:111.

J

Rc HN CU
i

> *8

54B xC xC , 65C'

xC xC xC xD

xC xC 'xC

56B xD xC- 61C

71B xD xD 60C

xC xD. xC 57C

xC xC=

xC xC

,63C xD

xC xD

xC xD

xB xD

xC xD

xB xD

69B xD

.)(C xD

xC

xC

xC

xC

xC c 52C

xC xC

xC xD

xD 52C

xC xC

xC

xC

xC

=

Sani tati on/safety tasks As shown in Table 41, al 1 of the 39 sani ta-

4,0

tion/safety tasks were performed by the managers, but there was variation

among establishments. Restaurant managers performed 38; hospitals /nursing_

homes, 23; colleges/universities, 32; and school food service managers,'24.

For restaurants and colleges/universities the number of sanitation/safety

tasks performed by managers exceeded the number performed in each of the

other four job categories for the respective type of establishment.,

Also in restaurants, performance\bmore.than SO percent of the

respondents occurred more often for managers than for personnel in the

1, 4,,.i"
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prbcodures'( ' 0 . a 4

1 4.

.....--*---a",) by hand `

, . .:
4 ,
' I. ... r

. a

.
I C

54C . xC 52t . ,'27113
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' 10,0A 93A 96A 100A, ,

b) by,dishmachime

96.. "Wash tooki ni:pid serving 'utensils:
a), by hand

1?) py machine

97. Clean
. . .':

c
1

C 'a) counters

c

c

, XB

53D xC xB . 5

- xB

..r.s
' xB , x.B 70B

%

I '? 'S c 1 . xB"; xD xB x13-.. . - .. /,
, . . ,
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continued )

ask

.4

t
t

A

frigerators.

.c) hot tablpt
6C

drwork tables

.p) dining room ,tabtes
ea

fY dining room chairs
.

g)service stands

-D. h) food trucks`

i) ovens,

j) broilers

k) range'

-1) grills

m). steam-jacketed kettles

n) deefat fryers

o) coffee urn

p) dish machi "ne

98. *Clean:

a)windows

ti

7.0

6.6

X XC.

xq XC XC

xB

XC

1,

b) Woodwork

cY storage areas'

d) ceilings

.e) walls

f). overhead fixturps

'g) hOods and filters

h) f400rs - dry mop

f) floors.- wet m

j) fl oors - va° um

k),floors - wax

iO7. Maintain safe working can dons

114' Chqc.k.elvanlin'ess and a ropriateness
of dress)

a) for s_elf

XC : xD 9;6 ' e
s

xC -!
Ts xC.-* ' 6. '

xC xC xC ..

xG xD , xC,... r.
- xD. xC , ' xC .

xB' - -, xC ..- .
0 -.0

54B xC xC . kC. . 4

XC XC 4 G ' X C :0 0

' xC
xC

.60C

x

'51
4C

64C;i

4
, 44 2 e.

. .' r
9 4 .

0. 9
`` ' ° xD.- 1.1

;%,

6

.5

xD -6xC 62C.'6
. t-. e4

-'
.0

44,

r
, .

xB-
51B xt

xC

XC 4 xD

978 9313.- 92B 90B
4

2 0

.
gip

4". 100A ' 97B 100A
.

411

o
a
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`Table 42. MenU lannin
peecent of ma
performanceb;"-

J se 1.

: r
*1

.

more th4an _and more than:50
dication -of can frequency of task

typeof estatIlishment
r""

Ta.k
,

,Dcfci

R.c HN

74B 57Cin the menu'

.t
2,thenus

dified ditt menus ,
t.) banqu t or/pecialinehus-L

CU

100B 4

74B 59D

xC

/.
. 69. kafepregious nienus .

,70.. Chec /menu' tdr nutritional adequacy. ,..
71. Check menu .for attractiveness ,of color,

. i flaxgr , and, te4ure .4

/ .. ..76 . Adapt menu for modi fi ed di ets

- .' 136...Use jnforniation from computer for:g - , . .
. -,

b) menu planning .r - .ax iniiicates. performance by mo
percektages are shown when the task

- 06,,of. respondents,

`71. bile i ndicates a

several ti mes -0-a' Wee

C 71C e xD

74a 57

59C '63

91{1

100B 8Qe°

76C ' 925B

100

.

.0 month o;r

c

20 .ercent
is performtd by more

_rformed-ricre-r-al 'times, a day;
hce a week or Several times a

sg,

xC

spondents;
50 percent

B, once a day br
month; once a

R - Restaurapt; HN - Hospital/nursing lidme-;-- --College/university
S - School':

Proc ment tasks of the procurement tasks-were performed

ers; however, shown in Table 43, managers oulsjjer'Ormed

only 13 of the tasks.=

Managers in all Tour establiih perfofmed

he other j'ob cap.ories, n the

s /nursing homes
,

than-did personnel in e

tablislynents. In resta

production personnel*

,
ants and hospit

Aluio the same number.

t tasks

espiecti ve.

the upper - level.

o , i
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0

In all establishments, performance by more than 50 percent of ,thet

respondents was greater for managers .thafl for personnel in the other job G.

categories.

Prgcurement tasks wefe4performed from once a day through once a month

or less often.

Table 43. Vrocuregfent tasks performed by more iXan 20
percen0- of managers, with irldiocOion of, me
performanceb, classified by type of egtaliTi

Task.

number Task

21. Purcha*e menus, placema,ts, etc,.

79. With food specifications

80..Writeequipment specificatio

81. Locate suitable foo

82. Estimate requi
purchase or

pht6in

..o

-4nd.more than 50
an frecipency of task
ment/

.

HN CU S

84".

65C ".,57D xD

7Q6 68C

53C .70D :560 xD

89C AC 80C

85. Evalu

86 P1 a c

a) with

e

nt-)ri
er/supp es

e bici/s/ a qu

o rd

b) withju basing agent--

87." .Fi 1 e (lurch ase orders

88. Check invoice against purchase "order

94C

83C

76C .96C 81C

63C 72C

63C 80C 62C

83C 72C

97B 69C 928,/

1358.//79C 7 65C

80B 7')(t 64C , 81C

918 676 72B

,a
x indicates perforMalice by more than 20 percent of the respondents;

percentages are shown when the .task is performed by more than 510. percent
-of-ihe res'pondents. 06

b
A indic4es a task performed several, times a day; B, once,a day or..

"severale times a week; C,.once a Week or several times a month,; D, once a t',
month,Or. less.

4 4. 4
4,.

0. 0
. , 0

b\-\ cR - Restaurant; Htil -Hospital /nursing Jtome; CU - College/university;
S =, School.

le`

Fn e

0

e

e.

..
lb
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Table 43. (continued)'

. 16'4

4,

.0

Iasi(
. ..- .

.

number Task t.IRC HN Cu . Se':
.

.
.89. ,InspeCt quality and quantity'of

,,, delive;40d items , 4 97B 83C ',92B'4 9511,

. 90. Handle returns and adjustments, . 89B xC. 80B.. °80C:'

Place received items in/torage 94C' xC 4 64C : 81B

92. Fill requisitions and distribyte goods 60C, d'a xD .,, 57C
- .

136. Use information froecomputer for:
.

.: a)
.

inventory control xC

137. 'Keep inforc-Med of price and product
market changes P 97B 938 96C xD

144. Purchase equipment:

a) large 70D 63D . xD.
,

b . small '' 86D 73D 68D . -

145 ,dcommend purchase, of equipment 89D 90D 80D .5 70D
. ,

Supervision tasks All 90 of the superyis n'tasks were, performed,
,

by managers; see Table 44, Eighty-nine were performed in.resaurants',.83.

in hospitals /nursing homes, 87 in colleges/universities, and 74 in schools.

In all four establishments, managers performed more supervision tasks

than did personnel in each of the other job categories in the respective

establishments.

In all establishments, performance by more than 50 percent ofttlie

respondents was greater for managers than for personnel in the other job
.:..

'
.

categories. .

<

°

Although the managers performed Moretsuperyision tasks, the difference
.

, a 0
in frequency of task perf9rmance between managers and the other four A - _.

categories was not as apparent for supervision tasks, as was the case for

, . i

vi

/

,erce;- production, acid sanitation/safety tasks. . . ,.

.

C.

s,
<%.' "<"_a

rt.

'



. 5uperviSiontasks pe ormed by more than n and more. than 50
_percenta-of -mana t ; inOcatUm of mean frequency of taskperfortire e of s-tiblishment

Task
number --Task

CU

Th. Make and contirtiFF0Prients for
catered or special rents

. -
83B i 62C 88C 57D -----23. Decide numbe.r of portions of carious

foods needed for' meal Service 94B . 53B 100B 1008
f

'25. Check that hoel ding temperatures for
food and beverages are correct

40. Determine e-number of portions of menu
items served

41. C l cul ate food .waste by checking :
a) plate retur-T_

unordered food items
. Discuss work schedules

f
at preparation

fopd with:
a) assistant

-.63. Keep written records of over duction
or -shortage of food items.

`64.&Decide on portion si-z-es---
m'Ss

65. Check sizes of portions served by:
-

bl weighing

c) measuring 80B 57C 85C 86B ".
d) viewing, 75B 77B, 85B ":8

73. Post menus where they are seen by staff 718 xC 76B 100C
74.' Write work instructions and explain to

staff. members 85C 8006 75C
93. Check conditions of gOods in storage

areas 100B 90B 8.813 100C

97B 90B 1 00B 95B

948

,
B 79C--- 88B

72B 57C '70
86B

xB

91B , 93B 95B 90B

71C

79t

xC - 84B

76t

76B

868

87B 60C' 86B 33B

x indlcates Iserformance by more than 20 .percent of the respondents;
_percentages are shown when the. task isperformed by more .than 50 percent

"3: of the respondents.

ndi cates a` task
everal times a _week; C,

montkor
oP

Restaurant Hid
S

1.0

performd se,y,eral times a day; B, once a day.or .once a Aek or several' time a Tonth; D, ortce.La----'
; ,

.
.-

.

- Nos pi tal/nursing, home; CU ,- College /university;.



Table'44. (continuedi

Task ----

'--number Task

99., Prepare,wo
Major-Tleani

dules for b'i'as and
ignments- -/94C C 84C .81C

RC S

A

100. Call mainten ce_deOartment and/or . -

equipment fi 11S, to inspect-,or repair

re ;11.--3 missing items

88C 93C" 100B ,90C

xC xr/ 64C 67C

102. Fill out rN,rt \on brokenitems 53C a 60C KO
103. Keep equipme o. . ion and

maintenance reCords- li . 74C xC -1,"52C 70C
.----"

110 time and/ irk s 1-,..,es

for s f ". 100C 73C 92C .: 86B
.-..

111. Keep a written record of incidents : 64C 73C 83C xC
_ _ __ 4.--

112. Handle grith.nces, problems., and-
. .

complaints of:
,

b) personnel 100B -97B 96B 65B-
.

114: Maintain current job scriptions 91C 93D 92C 76C

119:- Acquaint 'ew empl ees with thelr °Wt.,
-and wit other s-respofisibii-
itiess

4(

ithin the department 40' . 97C 93C 100D 90C

120. I scuss objectives, policies, and
standards-with,new employees

1. Evaluate personnel performance

130, Write'requisitioni for storeroom items

147. Supervise:

0, secretary or clerk 52B 58B xB

18. Check that foods are attractively"
served to ons 100A 97B 100A 100A

27. Check patrons' trays for correct
contents .and appearance 86A 87B 68B 86B

36. Tall checks and compare with cash 79B 648 xC

77. scuss 'patrons' food and nutritional
needs with patrons themselves, nurses,
or doctors xC xC 56C

78. Provide diet instrudtions at physician's
request xC xD

100C 93D 96D 86C

97B 93C TO0C 71C

77C 57C xC 85C

r_ 180:
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Table 44. (continu

as

number Tas

112. -Handle grie ances,-problems, and
coMplaints f:

a) patrons

134. Evaluate:

b) service procedures

147. SuperviSe:

w) cashier

x) food c cker

y) barten er

z) waiter waitress

aa) count r/tray line attendant

ab) windo attendant

ac) fount in man

trayidelivery girl

ae) busb y/busgirl

42. Calcul to food supplies needed for
day's roduction

43. Inform staff of amounts of menu
items:to be prepared

44. theal to see that all ingredients and
food 'items required for menu are in
stock

48. FigOre cost of recipes used

49. CheCk recipes and-record needed changes

50. Develop and/or test new recipes

51. Check' quality or prepared food by
tasting and/or smelling

53. Check that all requisitioned foods

Were delivered from storeroom

60. Decide if leffover foods sh6uld be
saved or discarded'

65. Check sizes of portions served by:

a) calculating

978 89B

91B 96C

928'

52C

588 678

56B

x

56B

xB

xB

xA

xB

2B xB

x8

100B 62C

94B 58C

1008

91C

83C

86 C

69B.

63b

70D

700

x8

96B 1008

100E 100B

968 100E

80C -67C

96C 100C

88D 90D

400A-,--100B 100A' 1100A

80B 60C 176 85B

80B 73B 1068 100B

60B 70B
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Table 44. (continued)

Task
number- Task Rc RN CU -'1
72. Hold menu conference with staff members 91C 80C 88C 86C

109. Plan schedules for use of equipment 55C xC 68C 76C

129. Keep records.of-amounts of daily food ---
--production 91B 53C 92B 86B

, 134.

production.procedures q1C 9611 96B 52C

aker xB 55B 75B 67B

f) butcher -- xB- xC xC- -

g) cook 86B 76B 96B 67A

h) short orde cook 71B xB xC
.

q assistant cook 74B 66B 78B xB

j) cook's helper 74B 72B 83B 71B

k) kitchen helper '82B 72B 88B 81B

1) dishwasher 83B 69B, 88B 90B

m) pot washer 66B 62B 78B 81B

n) porter *ilt xB xB xB

o) delivery truck driver' . 66B xB xB

p) receiving clerk 4 51B xC 67B

q) storeroom mat . 60B xB 75B

104.. Administer first aid 85D xD 84C xC

)05. Fill out accident reports 71D 77C 76C xD
106. Keep written record of accidents 59D 70C 72D xC

1 -08. Evaluate safety practices in department 94C 97B 92B 80B

113. Check cleanliness and appropriateness
_ __of dress: 1

_
.

b)'or
z__----

125:b) menu Oices and price

131. Keep written inv ntory records:

a) fosi. food I

qtri pment

100B ,97B 100A 90B

,85C 67C 67D

89C 63C 92C 95C

69C 57D 84p 86D
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Table 44. (continued)

Task
number Task

131. c) for supplies

146. Train personnel:

a) informally

b) using a planned program

150. Staff meetings:

b) attend

151. Read professional and industry
publications as part of job

Attu food-service industry:

workshops-

b

c) trade sho

153. Particisa

A
cational meetings

essions

Ac

-85C

HN CU S

63C 84C 95C

91C 73C 100C 76D

69C 74C 57C

83D 42C 88C 70D

100-C TOOC 96C 75C.

56D 83D 67D 86D

66D 82D' 73D , 176D '

79D 64D 08D

ent I

ContiMaeto employee news letter,
.

82C 100C 92C 67D
I .

xC 62D x0 157D'

Management tasks As shown in Table 5, al ent

tasks were performed by managers. Managers in res .nts peilormed 48;

hospitals /1nursing homes, 44; colleges/u rsities, 44;.and schools 22.

It is of interest to note the agement tasks not perfumed by managers

44,the various ettabl me

As_mouldbeexpected, managers in all four establishments performed

1

more management tasks than did personnel in each of the other job categories.

Also as Would 4e expected, performance by more than 50 percent of
the respondents was greater for managers tharkfor personnel in the other

job catedbries. //

'

A

-1 °
- 4 8



''--;.--_--According t o the responses to the task lists, m nagement tasks were

in general perforM0 less equently than othe tasks, by

gories i ncl udi ntg managers.

Table 45. Maiagement tasks performed by mo
percents of Managers, with indicat
performanceb-, classified by type of

Task
number

than 20 and more than 50
mean frequency task
shment

,.
)15: Develop organization chiftf

department

116: Calculate number of employees needed

117. Interview and eyAluate job applicant's

118. a) Hire new employees -,

b) Discharge

122. Keep-writteh records of each empl
performance as,a_ia11E:for
evaluating and/or promalTigl

123. Develop wortandards.and methods -.

measure quantity -alid,uality of
employee's work

124. Investigate employees! and patrons'----
\suggestions for r veme
adopt where_pOssible

-135. EstabfiWpolicies and procedures for
department. or establishwent

142. termine'la-Youf-6-hStfl-Ities

143. -Determtne decor

147. Supervise:

a) assistant manager

`92D

OC`83D 2U

88,--

`81C

""

o

60Cr_., 73C 76D

94C 80D 80D

100C 93C 96C

91C 86C 100C

63D 59D , 60D

71D 63D 60D

70A 70B

x indicates performance by,mpre than 20 percent-cdthe respon
L-""percentages are shown when the task, is performedby more than 50 per

of the respondents.

57

b'
A indicates a task.perfo edseveral times a day; B, once a d y or

several times a week; C, week or several fimes a month; D, o ce a
month or ,

xB

ntsl-

ent

I

taurant; HN _,-. Hospital/nursing home;CU -'College/University;

r
r

I

0 j

4

9.



Table 45. (co tinued)
-

Task .

number Tas ,Rc HN - CU S.

147. Supercii e: .-. o., -.....-2

b) foo production supervisor 62B} 606 63A -. ,
c ) coo manager or chef z --768. 66B 61B xB

d) hea cook 71g 79B 96B 62A
s) fo d service supervisor' xB 66B 61A

- t-)di ing room manager x-A xB XB,,

I h st/hosteS's ,65B '' xC -
v) h ad 3tial tqr/wai tress 568 - - iC

-..

. 125. a) D, (ermine menu prices and price
changes 74C .70C- ,,-,63C , -- . -

126: Have responsibility for' irking within
': the budget 97B 97B 888 1-B-

127. Keep food cost recordi 97#C 70B 80B 62C
128. Keep a record of labor costs 94C 77C 79C 62C

136. Use information from-computer for: *
,

. )c)payroll . xC xC xC xD
.

d) labor costs ,xC x.D' ' xC

, e) food ,costs xC 52D xC .... r./
138. Prepare budget estimates .. 65C 73D . 640

..

139. 'Deter-mine need.for, and cost of, new ,
--,---- e4iii pent , 86D 90D 76D

140. Forecast changes in total food
--- service ati on '

4
. 'Make recommendations for capital

i expenditures 77D 77D°- 60D

157. a) Set up a promotion bixiget ..., - 53D xD ,

b) Work within a pronlotion ibuiget
)

6:9c 1---`xD xD

103. evelop- on-th-job 'training procedures gle 82EY 92C

149. Arra = for audio-visual training aids xD, '57D xD

150. Staff iTiee-Th ps 7.

a) conduct 87P 78C 80C

480D 77)1:- 76D

$

4",

k

-4



Table 45. (cOntinued)

172

Task
number Task

155. Keepinformed of federal, state, and
local legislation as it relates to food
service operation 9 93D 100C 75D

160. Join various food service organizations 61D 59D 52D 90D

156. Donate facilities for community
meetings 53C xD 'xC xrD

158. Represent establishment-at conmunity-
meetings F

55D 57D ' 52D

159. Help arrange special community events xD. xD xD

161.. Publicize your menu a- *establisHment:

R
'HN

CU

crs

0 on televiston ;

163.' "ii,Ve talks abouty

a -) food /
4

0- the food-service industry
c,

xC .xB

c) your food service department

164. Give talks to community groups such as

a) business cluh

c) student groups or classes

d) food service organizations

xC

?C' 55D '54D

xC xD 56D-

rXC 60 63D

xD

xD, xD 58D

xD xD

xC -

xD

xD

a

<

4. .

i/

..-"""."4"...



Discussion

c(.
,/

-

17S'

.

Y

o

In general managers per'formed more tasks thar;speroilnel in the Wier'.
...

j, % './ t,

I / ob categ les,: This was especially evident for the fUlictionSbf service,
.v.',,- . .

fr .

---

`:The'---
., . .0

men planning, prdcurement, supervtOir, arid, management -.--.:The" On.lyexcep
,

tions were for the folpowing subclassMcatibris:'
1. .

op C C

. Job cate ytesiablen.tAroup,in which tasks
perform d Was gaater-than -Funber performed-1Y'

,.
Job function ,.

.

managers in thessame establIelent
. -

-amle-ievel productidh;>-4ifilSintrIr 4;'
.......r.' 4

.

' .1

.

'Upper-leve ,p.rOdu7fon t:,,hosbit
,

"hopres:

Middle ,level producti col eges/unive'i-sities,

rp -fevel production - colleges/univeesities.
-

Ten e ,y. Middle- evel serVtce 7 hospitals/nursing homes',
/,

Middl fveT production - hospitals /nursing
homes .

/

co:

j

dtplr-level)roduction - hospitals./nursing
_r-homes

C

- ..

Middle -level production - schools
--7.-_-..../. ,

-Rerf rmapte of taskr-by more than 50 percent of the respondents
,

,
r.

.

occurred more Vften for managers. Within the four nonmanager.categoriesy,

there-were exceptibns tonly 24 of the 91 job category-establishme t k

/ su' tifcations,catiOni, and these were within the functions of sergTe6; pro-

duction,,and sanitation /safety.,

The 20 tasks performed only by mangers ar riSte- beloW by' number.

The task can be determined by r ference

.Production

,

0

ding tables.

4.



4

Job unction

ervice

Production

Sanitation/safety

Menu plannihg

Procurement
1

.

. 'Supervision

i4nageme7

..7

171
.S.

o

0

Task number '

. /

98k

136b

136a

14Th, 147,y

O

136a, 136d, -14Z, -143, 147a, 14
156, 157a, 158, 159, 1616, 163b, 16
164d '

J.,

The tasks performed by managers an the substantial _Obportiori of

managers who responded- affirmaiiyely 0 the tasks in the functions of

menu planning, procurement,,updrviSion; and.management' is not surprising.

\
i

The participatiOn by managers iri Service,' production, and sanitatio,o/,,.
. , .

./

safety tasks
.

is p,anodoubt unexpected, ,ticularly to individual who -"are

, not familiar with theoperStiorl of many food service establishments.z
.

,
.

It isof interest to compare-frequency of .perforiiiance between

V

7, '11..
...-

managers and other personnel, especially id.the-areas_ of service, ,produc-
.. . , , .

tion, sani6tion/safety, apd supervisiOn. 1h general , mane, Performed
44 ,....._....,.,

service, Production, and .sanitStion/safety tasks less frequent1'4h t han
, . ..

,. co .. .
personnel in the other four job ,categotigg. For upper-level servic and-For

..., ,

_production employees who performed a oohs' rab3e number of

_tasks (although not asimany as managers,), ;the frequenEy .of performance:

,.
of supervisgon tasks .f.qa§ similar. , , .

.,..----- '
,,,...,, ,

. tdnsidevation of- reasons for Or the desir_ability of the pattern of
. - .. .

_
._.-_:

,

I
i 01,--:

task .performance'' of managers. as compared to.those of .personnel in the
....4--

.. . ,A

other four joiTategortes, .is beyond. the scone of the present
o

Out/. As
,,

..

.
_

i

e



\

0

.r--

1a5 been discus;ea in the iQtroduction to tNs- section on performance of
0

tasks by managers; a more co pre serve study of tasks .of manatersLii--.'

needed jiefort findings can be' presented as a ba4ls for ,curriculupr,planni*

a

_1-n the present re/ earch a task was defined as a-logiColly related --

'
,...-

./-

set -of observable actionsthat contribute to a job objective. In' furih e r ..

study, of managers ,a somewhat different basis for analysis may need to be
,-

develg.ped-'ar variables in addition to those considered in the present

study r11

0

0

e'

-

need, to be introduced.

17

0

..A.

.

6

I O

0

e.

.4-
r '

*

,

s sP

02 4.

%. I

I

SI a

4

V

C.

0

.r.

PIO

Ai

^

M

47-4

0 . .
',..4

. ;II
. r

.

$

s

6



, , /
4 %^ /tidy 'wa made to obtain data for curriculum development f pd

4 / 71 ce education' prog planned for less ,than
,

a.1?-a-c-Calayreate degree.
'4, --, -V

This study, conducted iri the Institution anagementDefartment,' Iowa' S-.4tate

176

SUMMARY

--University, was part of a project in 'cooperAion with the Department,of

Home EconomicSEducation at t niversity and was sponored by the Iowa
.

Department of Public ins- ruction.

Performarite of tasks related to the job

don, sani t,atio afety, menu planning

ions. ofservice, produc-
: 9

ement, supervitlon, and

managem 15y full-time personnel, in five job' categories' was studied. The

job categorie id -t led were middle-level -service, Upper-level service,
. .

middy - el production, upper-level produCtion, an mari4ger. Data were

ilected in four types of establishments:

homes, col lei* Ani'Versi ti es , and schools.

wer of studied,

.
developed and, retested:

ruments

0

N

ants ,''. hos pi tal shiurSin§
,t, ,:ft
.,

Begin inq-level job e-ategori es

:

used in th?ee aspecti of the project Were

1 "One ,list of tasks typical
, z .

of lif-itasks performed by ,a1,1 tog of
.44, . .

food eservice industry personnel, ingludt4..managers (324 tasks)
.

12. One questiontiairefoi" mantgers.(for ibackground informa on about

the establishnien,t aridamanager.).
e

3, Orie questionnaipeIrr employees (for kground infortnation about'/
the employee).

0 ,

,

,

..
Iri the selectionibf food. ,service establ is.hments , i t was assuffied. that

e location of food s'ery e ,nd!tst.ry e -ishmnts
.

within Iowa would not.
4

.. ,..

. t
,

0

0

P.

4

C

e.

t
^

.

r.

4



It

G

o
177.

affect the :fail( tperforrnance. of perso. fin@l

,For 'the' f jub -category eS- stuffie

Data' viereCol Ifected {October 1972 thro

the larger. metr.opoli tan areas' i fq. Iowa .,

11(4)47/ k3) from seven, of/
reas .(elected were-Cedar Rapids,

DavenpOr...ts Des Mol nes , Grfgnel 1-/Oitumw,e, Iowa City , end WaterlOsorCedar

Falls: : .
.

Selection. cri teri a for tfv(es taf51 ishments were diese:

6

1. A minimum of 100 persons served. at the- busiest meal

2.,, In addition, for restaurants, a minimal annual gross

$100,000, with 50 percent or less of sales from,.1iquor,

3. For hosptal's and nursing hOmes in order to fiieetth-e sel e

`Criterion of 100 meals, bed size, initially set at 70 beds , 'was

increased to 90.

;-/-sales of

In, tstabl ithments where
'6.

-g' the selection cri t is were met, data were col lcted' tntough, personal

agementwas willing rtici pa e,

interview with the

res to one

nagers , whb then di stributed task is1s and ,question7-

ful 1 -time: employee in Bach of the four job cat6gori es that

was represented in the estabfishm,e0. Managers were,a1 so asked- to complete
, .

i ,, - .., - _ , , -
a task list, and to see tha,t al 1 task lists wert returned t
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Manager 6

.

1.78

a

pS

1,11

2

Total 339
. ,/the "tasZ represented personnels froin- 3Z. restaurants , 34 hospitals,/

nursip,g homes, 23 col le e niversities, and 21 schools.

Tasks thaere not performed by t least one job category of per-

sonnet, t least one type of e abl ishment, were dr,opped from the study.

d by 20 percent or less 'of the-,personnel i n a job category-.
ment tipn were' considered -not to be- performed in that

ance fc, tssks 'by middle-16e) service, upper-level service,
Y.

; nd u ppe r -1 e ve 1. ,production 1:erson9el in the fouretiivel 'prod

ftyices;df fo.o

Of .the;f

i shm6'nis ri s

goriest schoofs had

Gatagdny in. suff.i Grit

fie .to nutiber.

#ummarfzed in Tables 35 and 36 .

personnel n *the middle-level

ers . to be ,included.i n Ih:e `analysis.
.

% ...':. . '.
Sid retained i.n tie stidy was. 3211 . The total number 7,

.
. .,

,. . tsrformed by onne 'n eacY job category' is hown bet ow the total nuthber.: ., , . - <: . 0°....
- tt.,,.0 .`'. .1 . ..

tierfdrineti by personnel in, the four job categorigs was 301...., . .. 1 N .,
aOP ,`,

.
fddl*71 eXe:1 s,e rvi:de'r . 1 65

, . ---
Uppet-1 evel -servi ce 238 '

I

iii e^
:77-0

0.5

Mi are-level proacti on
.
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.

.
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I
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a high 15YO-Oftidii-df-respondent§ in-thi§.-Cati46-67MOTe piOductiOntaks

were performed by this category than might be expected; a total of 44 of

the 63 production tasks were performed by the middle-level service personnel.

There was considerable difference among establishments; college/university

personnel performed many more production tasks than did middle-level service

personnel in either restaurants or hospitals /nursing homes. College/

university personnel 'operated more pieces 'of equipment and prepared more

food items. The same type of distribution of task performance existed among

establishments in relation to performance of sanitation/safety tasks.

College/universities performed more than either of thg other two types of

establishments. The middle-level service group as a whole performed 31 of

the 39 tasks:

Middle-level service personnel perforffled°relatively few of the tasks

related to menu planning, procurement,.and management functions. Although

the lowest number of supervisory tasks was performed by.this'job category,

'there were many supervisory tasks included in their work, 38 of 90. The

study was made only of 11111 ---time employees, and it is known that many

part -time personnel were employed. Some of the 'supervision tasks may have

involved supervising part-time personnel as well as beginning-level

personnel.

Fo/' the menu planning and procurement functions,the tasks performed

by middle-level service personnel were related rather than4actual menu ,

4

planning and irocurement tasks. Only one menu planning task, a related

task, was performed by this category of personnel, and then only in

colleges/univeriities. The procurement tasks performed involved receiving

and'storage. The supervision tasks performed were mainly concerned with

19:3

1.4
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the quality or quantity Of foods served, or with employee training. Only

two management tasks were pertormed by middle-level service personnel and

those were by restaurant personnel.

Upper-level service personnel performed all 50 of the service tasks-

usually more than 50 percent of the respondents indicated performance.,
/

Performance of production and sanitation/safety tasks was similar to that

indicated by middle-level service personnel, with one difference: upper-
,

level college/university personnel performed considerably fewer production

tasks, specifically, preparation of food items, than did middle-level

college/univOsity personnel.

Personnel in the upper-level service category performed eight Of nine

menu planning tasks, but these tasks were performed by a smaller proportion

of the upper-level service than by upper-level.production personnel, and

only in hospitals/nursing homes did the upper-level service personnel

perform eight menu planning tasks. Restaurants and colleges/universities

performed four and one respectively. -Upper-level.service personnel per-

formed fewer procurement tasks than did upper-level production personnel,

12 of 21 tasks-. Performance 'of procurement tasks mainly involved those

concerned with estimating requirements and with receiving. Of 90 super-

vision tasks, 81 were performed'. Performance of supervision tasks was

similar for this category and upper-level production personnel. Of 49

management tasks, 21 were performed. Fewer of these tasks were performed

by upper-level service than by upper-level production personnel.

Middle-lev 'reduction personnel did not perform as many s.prvice.,

tasks as did service personnel, 35 of 50. Hospital/nursing home personnel
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performed the most service tasks in this job category. Midd12-level

production per nnel performed more production tasks, 62 of the 63 tasks,

than did ser ice personnel, hospital/nursing home personnel again performing

the most .sks. Probably school personnel performed fewer production tasks

becaus: they have a more limited menu. Middle-level production personnel.

. performed more sanitation/safety tasks than did their coupterparts in the

dle-level service category, 36 of 39.

Although middle-level production personnel performed'seven of the nine

menu planning tasks and six of the 21 procurement tasks, a much lower

proportion of middle-level production personnel performed the tasks than

was the case for upper-level production.' Of the 90 supervision tasks, 57

were performed by 'middle-level production personnel. In addition, a

relatively high proportion of them performed supervision tasks, especially

those tasks Concerned with controlling quantity and quality in fo)d, and

with supervising and training employees(---

Upper-level produCtion personnel, aS-a-grOUp, performed.the argest

total number of tasks of any of the four categories, All of the 3 produc-

tion tasks were performed, and most of the tasks related to other job

functions, except management, were performed. Although more mana ement

'tasks were performed by upper-level production personnel thad by personnel

.

in the three other job categories, only 30 of the 49 management tasks were

included. In general, the task performance was similar for personnel in

the three types of establishments, except that fewer management tasks. were

performed by college/university personnel in this category than in the other

two types of establishments.
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Frequency Of performance of tasks was reported in order to give a

picture of whatthe content of a specific job may be. Frequency-ofper

formance is not an indication of the importance of a task or the level of

skill involved. In general, service, production, sanitation /safety, and

supervision tasks were performed more frequently than menu planning, pro-

curement, and management tasks. Many tasks, especially service acid

sanitation/safety tasks, were performed several times a day.

There was considerable commonality of performance of tasks among the

four job categories and establishments. Of the 301 tasks performed, 39 were

common to all job categories and all four types of establishments (four job

categories in restaurants, hospitals/nursing homes, and colleges/universities,

and one job category in schools).

Many of the same tasks were common to the different types of establish-

ments. One hundred and thirty-nine tasks were common to all four types of

establishments, 100 to three, and 37 to two. Only 25 tasks were unique to

one type of establishment. If the tasks performed by beginning-level and

part-time personnel and managers were considered, the commonality of tasks

among establishments would be greater than indicated by the above findings.

Within job categories, there was, however, evidence of differences in

the pattern of tasks among the types of establishments,'both in tasks

performed and percent of personnel performing them. This is evident by

inspection of Table 35. Also evident were the differences among job categories.

The models of task performance for the four job categories may or may

not be optimum from either the standpoint of the employers or the employees,

but they provide a base for programs of vocational education and career
.

choice at the present time. The eduCator and the food service manager can
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consider to what extent tasks can be learned apart from a specific employ-

merit situation -and what. aspeeis must -be acqui red on the job i n the pl ace 1

of employment. Thefindings from the study of middle-level service,

upper-level service, middle-level production, and upper-level production

personnel provide a basis for the subsequent steps in curriculum planning.

Food service personnel-below the level of manager were classified in

six job categories:

Upper-level service

Middle-level service

Beginning - level' service

Upper-level production

Middle-level production

Beginning-level production

Of these categories, task analyses were completed for four categories at

the middle and upper levels.

Managers from whom task lists were received were not, however,

classified according to the level of Management responsibility. -The

extent of the managers' responsibility and authority varied considerably,

from routine tasks with many of the aspects of management performed at a

higher level, to top management responsibility and authority. It was

recognized when the research was planned, that it was beyond the scope of

the,present study to make a sufficiently detailed analysis of tasks and

resprsibilqies of various levels of management personnel to differentiate

adequately the tasks of these personnel. This analysis will necessitate

further)study.

Therresent study did, however,%provide an opportunity to determine to

what extent the managers performed tasks performed by other food service

personnel. These findings also provide a basis for future study-.

In general; the present study:
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1. Identified job tasks performed by defined categories of full -time

personnel in restaurarlE, hospitaTSInursing homes, colleges/

universities, and schools in Iowa;

2. Demonstrated commonality and uniqueness in performa ce of job tasks

in job categories within ad among type of establi hments; and

3. Showed probable changes in job task combinatiojs With late'ral or

vertical progression of personnel within or among types of

I

establishmen

1
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'(Samples of letters'request
(Survey information sheet
(Mana9er questionnaires
(Introduction to employee
(Employee questiormaire
(Task list
(Fbllow-up letter-
(Letter 'ot ap_15.1aciation7

A

V

participation

.

uestionriai re

.4

0

A

O

0
C0I

0
1

o

e

r et 1 er",

/0 O
.0

0



;t

91P

C ,

IOWA STA'T`E
'UNIVERSITY

,

0

0

0

t

I

e '
, ,Department of- Insittution Maflagcm t

. z 11E MacKay 1

. .--, . Ames, Iowa (50010.
. ,

9

7'4

O

r

Telephone 515 4,(14 17 30

May we ask for your. cooperatiod in an Iowa State
University study of food service jobs as they are
performe-d.in university "food 'service departments?

We would appreciate the Oppontunity to meet and "
talk with your food service manager, and hope this
meets with your approval.

Enclosed is a \kheet which provides infOrmation a

"our study. Win .you pleaseforward it to' the
of your university food service?

Thank you for your assistance...

Very truly yours,
0

Marl e M. McKinley
Head f Department

MMM:ap
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I.

Your HELP is needed!

WHO? # The Institutton Management Department, Ibwa
'State University, is conducting a survey in
food service establishments.

WHY?

4
e

To provide informatiOn for teachers of voca-
tional ,education -programs designed fox .students \

who 'plan to,swork'in the food seYvice'indatry. \

0 .

,---1-i,-Tehelp-praVide the type of training and eduaa-
tion,you watt food service employees to have.

e.'

WEER,.

. , .
.

...

We 'SEED you to give 'us the,information that will
help, give a detailed picture of selected fbod
service industry jobs.

This will take° about one half- hour -of your/time.
...r 4) . ,

,
s 4 ' , ; a 0. s: ° 0

Within the next tvio weeks, a graduate:atSigtarit,
will be calling on.,YoU. We shall be iaos.t
grateful for your assistancednd help
project..
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RESTAURANT MANAGER Q I ST IONNA IRE

THE IN RMATION YOU GIVE WILL REMAIN CONFIDENTIAL.

Interviewer "

Interviewee's Name

City

Title
Name of Estalalithment.
Address

tk#Telephone No. Area Code number
t

1. WHAT IS THE Pi-,EDOIONANT TYPE g SERVICE IN THIS RESTAURANT
.er

TABLE OR '00TH COUNTER 'WINDOW

CAFETERIA OTHER

BUFFET

2.s NUMBER OF HOURS OPEN FOR 'SERViCEet DAY
1

3. NUMBEie Ggl, HOUR& OPIXN;FOR SERVICE_ PER WEEK.
.

47-0N TM AVERAGE, HOWC.MANY_ PEOPLE DO YOU ALVE. DURII9 THE LUNCH:,

BERIOD

,

5. ON THE AVERAGE, HOW MANY PEOPLE DO YOU SERVE ITAING THE DINNER

PER

6. IN ORDER TO CLASSIFY ESTABLISHMENTS BY SIZE, WE
, .

KNOWING YOUR APPROXIMATE IOTAL SALES VOLUME 1

g INTERESTED IN

71. PLEASE READ

THESE FIGURES ANL INDICATE ONLY BY LETTER THE RANGE OF YOUR GROSS
. or

SALES VOLUME .

A) LESS THAN $50,000

B). $50,000 - $99,999

c) $100, 000 - $1,999

D) $20olo00 - $494,09,

t E) $50010004 more

APPROXIMATELY WHAT PERCENT `OF YaJR GLOSS- SALES COMES

SALE'OF=BiER OR OTHER A COHOLIC BEVERAGES

.4t.t
ibt

FROM THE

^.05
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SURVEY OF FOOD .t.itvict; INDUSTRY JOb TASKS Page 2

7. (SINCE THE!q, A'r.B NANY JOB TITLES IN THE FOOD SERVICE INDUS Y1NE
-c---3HAVE CATEGOhiLED JOBS INTO GROUPS ACCORDING TO THE CALL AND

'RESPONSIBILITY RE,DIRLD'OF THE EMPLOYEE.

THE JOB CATEGuRIES ARE DIAGRAMMLD'IN THL CHART 'BELOW.
HI ' MANY FULL-TImE EMPLOYEES DO YuU HAVE I EACH CATEGORY?
riOW MANY PART-Ti;..E EMPLOYEES IA EACH CATEGuRY?
(IF AN EiLt..,YEE ..GHT FALL IN '1010 CATEG..RIES, GROUP THAT LPLuYEE
tCCUHLING TO HIS/HER PRIMARY RESPONSIBILITY.)

!MANAGER: RESPONSIBLE FOR FOOD 6 SERVICE
1 I 1OF OPERATION; HAS AUTHORITY ANL

sIbILITY FOR ALL ACTIVITIES ANL PERSONNEL
FULff".IN THL OPERATION. SAMPLES OF TITLES:,
TIME Unit Manager, Owner-Manager.

FRONT-OF-THE-HOUSE
(Servi e)

U PPER LEV L: DIRECTS A,AIVITIES
ANL SUPERVISES PERSONNEL THAT
HAVE,TO.D0 WITH SERVINC, PATRONS
EXA:-.PLES OF TITLES:'Dining Roo
Manager, Food Service Super-
visor or Manager, Head Waiter/
Oaitress, Host/Hostess, Asst.
Manager.

PART
TIME

tiatG,KOF- THE -HOUSE
(ProductiOri)

UPPER LEVEL: DIRECTS ACTIVITIES
AND SUPERVISES PERSONNEL THAT

1 I

IHAVE TO DO WITH PRODUCTION OF
PART FIJI "00D. -EXAMPLES JF JOB TITLES: PART
TIME TIMEAsst. Managerl-Chef, Head Cook, TIME

Food Production Supervisor or
Manager.

.

-

MIDDLE LEVEL: SERVEk.FOOL ONTO
DISHWARE AND/OR SERVES, PATRONS.

I EXAMPLES OF_JOb TITLES: Waiter,
ILL Waitress, Counter Attendant,:
IME Tray-line Attendant, Window

Attendant, Foueaiff Man.

ILL

:ME

BEGINNING LEVEL:. SETS UP, RE-
PLENISHES, CLEANS-TABLES, SER-
VING STATIOAS, COUNTERS, HOT
TAbLES, bUFFET TAB-ES, 0 SER-
VING COUNTERS. EXAMPLES OF ,

JOB TITLES:. busboy, nusgirl,
Tray Girl.

4'4

,EIDDLE LEVEL: COOKS FOOD ITEMS
-*SUCH AS MEATS, SAUCES, 'VEGE- 0---1

TABLES.. EXAMPLES OF JOB TITLES:II I

Cook, Assistant Cook, Short PART
Order Cook, Grill Cook, Baker. TIME

PART FULk
TIME TIME

PART FULL
TIME TIME

BEGINNING LEVEL: HELPS PREPARE
FOOD AND CLEANSUP. IN PRODUCTION!
AREA. EXAMPLES OF JOB TITLES: I

Cook's Helper, Aitchen Helper. PART
TIME
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SURVEY OF FOOD SERVICE-INDUSTRY JOB'TASKS

4

8. HOW MANY PEOPLE WERE EMPLOYED LAST WEEK

A) FULL-TIME /B) PART-TIME

C) WHAT ARE THE MINIMUM HOURS PER WEEK THAT CONSTITUTE

FULL-TIME EMPLOYMENT

D) rliihT IS TriE RAAE. OF HOURS PER WEEK FOR PAiT-TIME

EAPLOYMENT TO

Page 3

9. FOR WHAT 37A, TITLE WOULD YUU H ,A RECEET GRADUATE OF A ONE-YEAR
POST HIGH SCHOOL CoOK TRAINING PROGRAM

COOK ASSISTANT COOK GRILL COOK COOK'S HELPER

EITHER

10. FOR WHAT JOB TITLE WOULD YOU HIRE A RECENT,,gLADUATE OF A ONE-YEAR
HIGH SCHOOL FOOD SERVICE TRAINING PROGRAM

WAITRESS_ BUSGIRL OTHER

11. WHAT aVEL OF EDUCATION DO YOU FEEL IS DESIRABLE FOR A PERSON IN
YOUR POSITION

GRADE 8, 9, 10, 11, 12

VOCATIONAL SCHOOL. 1 YEAR, 2, YEARS

COLLEGE OR UNIVERSITY 1, 2, 3, 4 YEARS

OTHER

12. WOULD YOU LIKE TO SEE A WRITTEN REPORT OF THE SURVEY YES''

NO
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INSTITUTION MANAGEMEAT DEPARTMENT
IOWA STATE UNIVERSITY AMES, IOWA
SUINEY OF FOOD SERVICE INDUSTRY

JOB TASKS

HOSPITALS AND NURSING HOMES
FOOD_ SERVICE, MANAGER QuEsTIONNAIFE

THE INFORMATION Ycli GIVE ;ILL R'MAIN CONFILENTIAL.

Interviewer

Interviewee's Name

Name of Establishment

Address

City

Title

Telephone No. Area Code Number

1. A) WHAT TYPE OF MEAL SERVICE DO YOU PROVIDE FOE PATIENTS

1) DINING ROOM, TAbLE SE VICE

2) DINING ROOM, CAFETERIA SERVICE

3) TRAY sERvacg-To ROOMS

elHAT TYPE-OF MEAL SERVICE DO YOU PI4OVIDE FOR STAFF, EMPLOYEES,

VISITORS

CAFETERIA 3 VENDING

2) DINING ROOM TABIZSERVICE 4) NbNE

7

e;3 2. NUMBER OF HOURS OPEN FOR SERV E PE. DAY

3. NUMBER OF SERVICE DAYS PER EK. FOR

..--, A) PATIENTS/ B) TAFF C) VISITORS

'

,,

4. ON THE AVERAGE, H* MANY PEO LE DO YOU SERVE DURING THE LUNCH

PERIOD

5. ON THE AVERAGE, HOW MANY P./PLE DO YOU SERVE DURING THE DINNER

PERIOD

7A) APPROXIMATELY HOW MAR MEALS DO YOU PREPAPE DAILY

B) dHAT IS THE BED CAPACITY OF THIS INSTITUTION

_O) WHAT IS THF, OCCUPANCY RATE \
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OB TASKS Page .2

7.-- SINCE THEFE ARE MAAY ITLES IN THE FOOD SERV CE INDUSTRY, WE
HAVE CATEGORIZED JOBS INTO OUPS ACCORDING TO THE SKILL AND
RESPONSIBILITY REA,cUIRED OF T EMPLOYEE.

THE JOB CATEGORIES ARE DIAGRAMMED N THE CHART BELOW.
HOd MANY FULL-TIME EMPLOYEES DO YO HAVE IN EACH CATEGORY?
HOW MA.;Y PART-TIME EMPLOYEES I ACH CATEGORY?
M7---INEMPLUYEE, MIGHT' FALL IN TWO CATEGuRIES, GROUP THAT EI:PLOYEE
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.)

FULL
TIME

MANAGER: RESPONSIBLE FOR FOOD & SERVICE
OF OPERATION; HAS AUTHORITY ANL RESPON-
SIBILITY FOP. ALL ACTIVITIES AND PERSONNEL
IN THE OPERATION. SAMPLES OF TITLES:
Unit Manager, Owner-Manager.

PART
TIME

FRONT-OF-THE-HOUSE BACK- OF -THE -HOUSE

, (Service)

FULL
DIME

BULL
rue

FULL
TIME

UPPER LEVEL: DIRECTS ACTIVITIES
ANL SUPERVISES PERSONNEL THAT
HAVE TO DO WITH SERVING PATRONS
EXAMPLES OF TITLES: Dining Room PART
Manager Food Service Super- TIME

or Manager, Head Waiter/
Waitress, Host/Hostess, Asst.
Manager.

MIDDLE LEVEL.: SERVES FOOD 0
DISHWARE AND/OR SERVES PATRO
EXAMPLES OF JOB TITLES: Waiter
Waitress, Counter Attendant,
Tray-line Attendant, 141.adow---
ItIendant Fo twin Man.

0

(Proddction)

UPPER LEVEL: DIRECTS ACTIVITIES
AND SUPERVISES PERSONNEL THAT
HAVE. TO DO WITH PRODUCTION /OF

S:
Cook

r or

FULLFOOD. EXAMPLES OF JO
TIMEAsst. Manager, Chef, Head
- /Food Production Supervis

Manager.

PART FULL
-TIMEHTIME

BEGINNING-IEYEL: SETS UP
SER-

ERS, HOT
PLE
ING STATIONS, CO

ET TABLES u

ERS. .EXAM
JOB TITLES: Busboy, Busgirl,
Tray Girl, *

TAB

1

PART
TIME

`MIDDLE LEVEL: COOKS FOOD ITEMS
SUCH AS MEATSI'SAKES, VEGE-
TABLES. EXAMPLES OF'JOB TITLE'S:
Cook, Assistant Cook, $hort 'MET
Order Cook, Grill Cook, Baker. TIME

BTFULL
IME TIME

BEGINNING LEVEL: HELPS PREPARE
FOOD AND CLEANSUP IN PROLUCTION
AREA. EXAMPLES OF JOB TITLES:
Cook's HelperIcKitchen Helper. PART

TIME
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SURVEY OF FOOD SERVICE INDUSTRY JOB! TASKS Page 3

8. HOW MANY PEOPLE WERE EMPLOYED LAST WEEK

A) FULL-TIME B) PART-TIME

C) WHAT ARE THE MINIMUM HOURS PER WEEK THAT CONSTITUTE

FULL-TIME EMPLOYMENT

D) WHAT IS THE RANGE OF HOURS PER WEEK FOR PART-TIME

EMPLOYMENT TO

9. FOR WHAT J011 TITLE WOULD YOU HIRE A RECENT GRADUATE OF A ONE-YEAR
.POST HIGH-SCHOOL COOK TRAINING PROFAh

COOK ASSISTANT COOK GRIL CISK COOK'S HELPER

OTHER

10. FOR WHAT JOB TITLE WOULD YOU HIRE_A RECENT 'GRADUATE OF A ONE -YEAR
HIGH ,JCHOOL. FDOD SERVICE TRAINING PROGRAM

,WAITRESS bUSGIRL OTHER,

11'. WHAT LEVEL OF EDUCATION DO YOU FEEL IS DESIRABLE FORE PERSON IN
YOUR POSITION

44

GRADE 12

,OCATIONAL SCHOOL 1 YEAR, 2 YEARS

COLLEGE OR UNI1ERSITY 1, 2, 3, 4 YEARS

OTHTR

12. WOULD YOU LIKE'TO'SEE A WRITTEN REPORT OF THE, SURVEY YES
9

1.1 NOL
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INSTITUTION MANAGEMENT DEPARTMENT
IOWA STATE UNIVERSITY AMES, IOWA
SURVEY OF FOOD SERVICE INDUSTRY

JOB TASKS
COLLEGE AND UNIVERSITY

FOOD SERVICE MANAGER QUESTIONNAIRE

- THE INFORMATION YOU GIVE WILL REMAIN CONFIDENTIAL.

Interviewer City

Interviewee's Name Title

Name of Establishment

Address

Telephone No. Area Code. Number

1. -WHAT IS THE PREDOMINANT TYPE OF FOOD SERVICE IN THIS ESTABLISHMENT

A) CAFETERIA B) DINING ROOM TABLE SERVICE

2. NUMBER OF SERVICE HOURS PER DAY

3.. NUMBER OF SERVICE DAYS PER WEEK

4. ON THE AVERAGE, HOW MANY PEOPLE DO YOU SERVE DURING THE LUNCH

PERIOD .:

ON THE AVERAGE, HOW MANY PE

. PERIOD

,

LE DO OU SERVE DURING THE DINNER
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SURVEY OF FOOD SERVICE INDUSTRY JOB TASKS ' Page 2

7. ,SINCE THEI,E Aht MANY JOB TITLES IN THE FOOD SERVICE IN1,USTLY,

HAVE CATEGORIZED JOBS INTO GROUPS ACCORDING TO THE SKILL AND
RESPONSIBILITY REk<bIELD OF THE EMPLOYEE..

THE JOB CATEGORIES ARE DIAGRAMMED IN THE CHART BELOW.
HOW MANY FULL-TIME EMPLOYEES DO YOU HAVEIN EACH CATEGORY?
.HOW MAiiY PART-TIME EMPLOYEES IN EACH CATEGORY?
(IF AN EMPLOYEE MIGHT FALL IN TWO CATEGoRIES, GROUP THAT EMPLuYLE
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.)

I

FULL
TIME

MANAGER: RESPONSIBLE FOR FOOD & SERVICE
OF OPERATION; HAS AUTHORITY ANL RESPON-
SIBILITY FOR ALL ACTIVITIES AND PERSONNEL
IN THE OPERATION. SAMPLES OF TITLES: PART

Unit Manager, Owner- Manager,. TIME

FRONT -OF- THE - ,HOUSE BACK-OF-THE-HOUSE

(Service) (Production)

tiLL

UPPER LEVEL: DIRECTS ACTIVITIES
ANL SUPERVISES PERSONNEL THAT
HAVE TO DO WITH SERVING PATRONS
EXAMPLES OF TITLES: Dining Room,PART
Manager, Food Service Super- TIME
Visor or Manager, Head Waiter/
Waitress, Host/Hdbtess, Asst.
Manager.

FULL
TIME

MIDDLE LEVEL: SERVES Fon ONTO
DISHWARE AND/OR SERVES PATRONS.
EXAMPLES OF JOB TITLES: Waiter,
Waitress, Counter Attendant, PART
Tray-line Attendantl Window TIME
Attendant, Fountairl_Map.

FULL
TINE

BEGINNING LEVEL: SETS UP, RE-
PLENISHES, CLEANS-TAbLES, SER-
VING STATIONS, COUNTERS, HOT
TABLES, BUFFET TAbLES, uR 'SER-

VING COUNTERS. EXAMPLES OF
JOB 'TITLES: busboy, busgirl,
Tray Girl.

UPPER LEVEL: DIRECTS ACTIVITIES
IAND SUPERVISES PERSONNEL THAT
HAVE TO DO WITH PRODUCTION OF

FULLFOOD. EXAMPLES OF JOB TITLES:
TIMEAsst. Manager, Chef, Head Cook,

Food Production SuperVisor or
Manager.

FULL
TIME

MIDDLE LEVEL: COOKS FOOD ITEMS
SUCH AS MEATS, SAUCES, VEGE-
TABLES. EXAMPLES OF JOB TITLES:
Cook, Assistant Cook, Short
Order Cook, Grill Cook, Baker.

PART
TIME

BEGINNING LEVEL: HELPS PREPARE
FOOD AND CLEAKUP IN PROLUCTION
AREA. EXAMPLES OF JOB'TITLES:

PART FULL Cook's HeIperl:Kitchen Helper.

TIME' TIME

PAR'
T Iii

PAR!
TIME
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SURVEY OF FOOD SERVICE INDUSTRY JOB TASKS Page 3

HOW MANY' PEOPLE WERE EMPLOYED LAST WEEK

A) FULL-TIME B) PART-TIME

C) WHAT ARE THE MINIMUM HOURS PER WEEK THAT

FULL-TIME' EMPLOYMENT

THED) WiiAT IS THE RANGE OF HOURSJpER.WEEK FOR PART -TIME

.E14PLOYMENT TO

9. FOR WHAT J014 TITLE WOULD YuU HIRE A RECENT_ GRADUATE OF A ONE-YEAR
,POST HIGH SCHOOL COOK TRAINING PROGRA.M.c

COOK

OTHER

,ASSISTANT COOK GRILL COOK COOK'S HELPER

10. FOR WHAT JOb TITLE WOULD YOU HIRE A RECENT GRADUATE OF A ONE-YEAR
HIGH SCHOOL FOOD SERVICE TRAINING PROGRAM

WAITRESS BUSGIRL OTHER

11. WHAT LEVEL. OF EDUCATION DO YOU FEEL, IS DESIRABLE FOR A PERSON IN
YOUR POSITION

GRADE 8', 9, 10, 4, 12

VOCATIONAL SCHOOL 1 YEAR, 2 YEARS

COLLEGE OR UNIVERSITY 1, 2, 3, 4 YEARS

OTHER

12. WoULD.Y'Op' LIKE TO SEE A WRITTEN REPORT OF THE SURVEY YES

1.

NO

*-). 3

4.
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INSTITUTION AANAGEgENT DEPARTMENT. .

IOWA STATE. UNIVERSITY AMES, IOWA
SURVEY OF FOOD SERVICE INDUSTRY

JOB-TASKS

SCHOOL FOOD SERVICE MANAGER
QUESTIONNAIRE

. THE INFORMATION YOU GIVE InallumithIN CONFIDENTIAL.

Interviewer f. City

Interviewee's Name Title

Name of Establishment

.Address'
^

Telephone No. Area Code Number

1.. No quelstion:

.
WHAT IS THE NUMBER OF SERVING HOURS AT NOON.-

//

3. WHAT IS THE NUMBER 0 SERVING DAYS PER YEAR

4.. ON THE AVERAGE, HOW MANY i:EOPLE DO YOU SERVE IN-THIS SCHOOL

DURING THE NOON PERIOD-

/$. 'No (question

.6. A). HOW MANY NOON. MEALS DO YOU PREPARE.DAILY

B) DO-Y911 PREPARE MEALS FOR OTHER-SCHOOLS YES - NO
.

IF gal 'i) 70A HOW MANY SCHOOLS

a

0

2) WHAT PROPORTION OF.tHE,FOOD YOU PREPARE IS= SENT

TO .OTHER SCHOOLS
.

0
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Page,2

SINCE'THERE ARE MANN TITLES'IN THE FOOD ,SERVICE INDUSnY, gE
HAVE CATEGORIZED JOBS INTO p, OOPS ACCORDING'TO THE SKILL AND

::1RESPONSIBILITY REt.4LLIREDIOF 0 EMPLOYEE.

THE JOB-C4TEGORIES ARE DIAGRAMMED ,IN T T BELOW.
HOW MANY FULL-TIME EMPLOYEES DO Y-1:1 VE INE'ACH CATEGORY?.
HOW MANY PART-TIME EMPLOIEES IN EACH CATEGORY?"
(IF AN EMPLOYEE MIGHT FALL IN TWO CATE0oRIES, GROUP THAT :EMPLOYE:E
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.)

MANAGER: RESPONSIBLE FOR FOOD & SERVICE
OF OPERATION; HAS AUTHORITY ANL RESPON-
SIBILITY I'OR ALL ACTIVITIES AND PERSONNEL

FULL 114 THE OPERATION. SAMPLES OF TITLES:
TIME-- Unit Manager, Owner-Mgnager.

PART,
TI

,;FRONT -OF- THE -HOUSE BACK-OF-THE-HOUSE
,(Seryide) (Pi oductiOT)

UPPER LEVEL: DIRECTS ACTIVITIES
AND SUPERVISES PERSONNEL THAT
HAVE TO DO,WITH SERVING PATRONS
EXAMPLES OF TITLES: Dining Room,
Manager, Food Service Super-
visor or Manager, Head Waiter/
Waitress, Host/Hostess, Asst.
Manager.

MIDDLE LEVEL: SERVES 'FOOD ONTO
DISHWARE AND /OR SERVES PATRONS..
EXAMPLES OF JOB TITLES: Waiter,
Waitress, Counter Attehdant,
Tray-line Attendant, Window
Attendant, Fowl ain Man

UPPER LEVEE: DIRECTS ACTIVITIES
IANDSUPERVISES PERSONNEL THAT

_JAAVE TO DO WITH PRODUCTION OF
PART FULLFOOD. EXAMPLES OF JOB TITLES:
TIME TIMEAsst. Manager, Chef, Head Cook,

tFood Production Supervisoror
Manager.

MIDDLE LEVEL: -COOKS FOOD' ITEMS
SUCH AS HEATS , SAUCES, VEGE-
TABLES. EXAMPLES CT JOB TITLES:

PAR FULLCodk, Assistant Cook, Short 7-7
TI14E.T Order Cook, Grill Cook, Baker.,- IME

PART
TIME

7 .

BEGINNING LEVEL: SETS UP,-RE-
PLENISHES, CLEANS-TABLES, SER-
VING STATIONS, COUNTERS, HOT
TABLES, BUFFET TABLhS UR SER-
VING' COUNTERS-. - EXAMPLES .OF
JOB TITL*S: busboy, Busgik1
Tray Girl.

1

BEGINNING LEVEL: HELPS PREPARE
ROOD AND

0 AREA. EXAMPLES OF JOB'TITLES:
C LEANSUP IN PRODUCTION,1]

PART 'tiLL'Cook'S Helper, ,Kitchen Helper. PART
TIME TIME -, TIME.
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SURVEY OF FO OD S 'RVICE INDUSTRY. JOB TASKS

_ I ,?

HOW MANY PEOPLE e,g1ERI.,f EMPLOYED LAST WEEK
. ,

A) 'U,LL -TIME PART- T DIE .

C) WHtiT ARE THE IMUM HOURS ,:-PER- -WEEK THAT CONSTITUTE

FU LL -T IME EMPLOYMENT'

D) WHAT IO THE RA OF HOURS PER WEEK FOffP:: -T

Ei4PLOYMENT TO

, .

Page 3

9. FOR WHAT J011 TITLE WOULU*Y OU HIRE A RECENT GRADUATE OF A ONE -YEAR
POST HIGH SCHOOL-COOK TRAINING PROGRAM

COOK ASSISTANT COOK , GRILL COOK COOK'S HELPER

OTHER-

10 FOR WHAT JOB TITLE Woup YOU HIRE A RECENT GRADUATE OF A ONE-YEAR
HIGH SCHOOL FOOD SERVICE TRAINING PROGRAM

WAITRESS BUSGIRL OTHER.
.

11. WHAT LEVEL OF EDUCAT 10
YOUR POSITION

GRADE 8, 9, 10, 11, 12

DO YOU FEEL IS DESIRABLE FOR A PERSON IN

VOCATIONAL SCHOOL 1 YEAR '2 YEARS

COLLEGE OR .UNIVEiRSITY 1, 2 '3, 4 YEARS

OTHER

12. WOULD YOU LIKE TO SEE A 'WRITTEN REPORT OF. THE SURVEY YES'

a

.NO
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DEPARTMENT
AMES, IOWA INTRODUCTIO6TO
INDUSTRY EMPLOYEE QUESTIONNAIRE

The Institution Management Department at Iowa State University

is' surveying food service establishments in Iowa. The information

will be 'used to help vocational teachers prepare students

to work in the food service industry.

We need yOur help.

t
rzy

o hope

First, will,ydu please answer the questions on the attached

\page. The information you give remain conntial.

THANK YOU FOR YOUR HELP.
4

r
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INSTITUTION-MANAGEMENT DEPARTMENT
IOWA STATE UNIVERSITY .AMESI-IOWA
SURVEY OF POOP SERVICE INDUSTRY

_JOB TASKS

THE INFOR

4,

1.

2.

3.

- FOOD SERVICE EMPLOYEEz
QUESTIONNAIRE

TION IOU GIVE" WILL REMAIN CONFIDENTIAL.

..me of.establishment.

Name of yourspreient job kjob-title)

How long have yolt Worked in the food service

In your present rob.

4. Pliase describe your job,
JO.

4

10,

industry

and the tasks you perform in doing your

.

5: What are the four most iMportant-taskk you

(1

(2)

(3)

(4)

O

o in your $4;b.

6. Which tasks take the Most time

(1)

(2)

(a)

4

to-

.1'
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INSTITUTION MANAGEMENT DEPARTMENT
IOWA STATE UNIVERSITY AMES, IOWA
SURVEY-OF FOOD SERVICE- INDUSTRY

JOB TAW.

.INTRODUCTION TO TASK LIST

.1 The next pages contain lis tasks. Tasks are the

activities that make 4p one person's

a person does in performing his job.

Please r each task and put a check in the column that best
4110W

describes how of n you do that task., If you never do the task,

check never. Please respond to each task.
,

,

job. "Tfiey are all the things

Note:- Datrons.are all those who eat foods, preparedaby a

g/(en food service operation. You may also think of patrons as

cuS. vs students, patients, guests, or staff.

6

THANK YOU FOR YOUR HELP.

Plq
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-":S^I'7UTION MAN;aErT DEPAPAENT
STATB,UNIV2RSfY ;LMES, IOWA

I

Si;: VE! OF FOOD SERVICE INDUSTRY JOB TASKS, 1972!

-

Please read-EACH STATEMENT and answer with a
check in the ecorhmn that best describes now
often you perform-this task. If the task is
one you never perform, then please indicate
this with a check under "Never."

TASKS

HOW OFTEN DO YOU

PERFORM, THIS TASK?

1. Set tables _ .

2. Greet patron's and show them to seats

3. Present menu to patrons ,
.

. Answer patrons' questions regarding menu
choices and food preparation

5. Take patrons' orders according to given
procedures

.

6. Relay patrons' orders to kitchen

7. Serve food, beverages, and condiments,to patrons
. . ---

8. Give menu substitutions, second helpings,,or
special diet items

.

9. Replenish coffee, water, rolls, and butter .

.

10. Ask patrons served how they enjoyed meal

11. Present bill to patrons

ak Accept payment from p rons (cash, meal ticket,
cards, etc.

...,t

1'3. Take dining room reservations

14. Make and confillb arr&ngements for catered or
speCial events

15. Replenish foods serving counters, hot food
tables, etc.

16. Request replenishment of foods for food serving
stations (hot tables, serving counters, etc.)

.

17. Arrarige food and beverages in 'an attractive
manner (e.g. cafeteria counter, buffet Rable,
.dessert.tray)

18.. Check that foods are attractively served to
patrons

1-- ''.20

19. Put up menu on,disp}ay board
,

.
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Please read EACH STATEMENT and answer with a
check in tne column that best describes how
often you perform `this task. 2f the task is

. one you never perform, than please indicate
this with acheck under "Never."

2

HOW OFTEN DO YOU

PERFORM THIS TASK?

20. Prepare menu sheets or folders

1
t4, <

2:0 0 N, ,
ec, oc 4e

'1>

er 'y

co
pfi CP

0 -,:

iP

21:- Purchase menus, placemats, etc.

22. Record modified diet orders and/or food prefer-
ences

23. Decide number of portions of various foods
-. needed for meal service

24. Set up serving areas (serving counter, buffet
table-f-trayline, etc.)

25. Check that holding temperatures for food and
beverages are correct

26. Portion or serve the following foods:

a) juices
b) soups
c) meats
d) potatoes, rice, noodles or ve etables

--0karnishes or relishes
*.f.) butter

) bread- rolls
cereals

.ij salads
j) SAildwio_he§
k) _desserts
1) beverages._
Er sDecial or odified diet items
n) take-out
o) others iease specify

27. Check patrons' trays for correct contents and
appearance

28. Transport prepared foods: a) Aiithin the building

to other centers

29. Return soiled dishes to dishwashing .area

30. Receive soiled trays and dishes returned (bussed)I
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Please read EACH STATEMENT and answer with a
check in the Column that best describes now
often you perform this task. If the task is
one you never perfor0, then please indicate
this with a check under "Never."

,

.

TASKS

.

. . ..,

-2_

HOW OFTEN DO YOU
PERFORM HIS TASK?.

1
e,

be' 4 e,' .
,,,

-s o°
42,") OC 44b,s °

Aer ,e- e, e.,
,,,,, 1,, , ....., ,., 0e sr e

e.se> e,x-,,,,>e V A er

c- .,leo

31. Clear and clean dining room tables

32. Reset tables .

33. Return leftover food to kitchen area
---

34. Clean and replenish waiter service stations
t

.

~AM

35. Operate cash register

.....

36. 'Tally checks-and compare with car

"--,.
,

...,.,-;

........ .,...."..- '''''''',7. COUrft-i-li ---4: people--seawedra-",,?-

38. F-pecial
---

events: ....AT set tables

_-_ b) set up rooms _ ,

c) decorate_rooms

3'9 Store and maintadAequipment for spaaal events

4o1 Determinedimber of portions of,menu items
served

,

41. Calculate

, ?

food waste, checking-; .....

a) plate returns 4

-

.
.

b) unordered food items

42:Ziculate
-

food 'supplies needed for day
duction

43. Info
repared

.

u = .' menu -z.i..ito-be
A'

,

--- amoun
.

,,..
,TI. - a 1 and food items

erequ d in s ock
-..

45 -Decide :us- . leftover foods in the menu .

467__Requisition
.

supi5I1- s eroom,

47. Follow writte in preparing food .

__..,,,--
i54-48.. Figure cost of recipes used fil.54".r...1,

---...
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Please read EACH STATEMENT and answer with a
check in the column th t best describes how
often you perform this task. If the task is
one you never perform, then please indicate
this with a check unde "Never."

TASKS

HOW OFTEN DO YOU

PERFORM THIS TASK?

v9. Check recipes and re;;7deeded changes

50. Develop and/or test new recipe's

51. Check quality of prepared food by tasting and/or
smelling

.

.

52. ,Discuss work schedules and preparation of
,...4-----,

Tflood,with: a) assistant
r_____---

r---
b1- supervisor

. Check that all requisitioned foods were
delivered from storeroom

.

)14.. Assemble all recipe ingredients

5. Weigh recipe ingredients .-

;6. Measure recipe ingredients
.

;7. During preparation, transport foods to and from
work areas, ranges,-.refrigerators, and/or

.

serving_ areas ,

) . Prepare food for" cook's use:

a) fruits
-., -

_
b) vegetables

..--------
'-

c) cut wholes .pections of meat
into ro s steaks, etc:

_
,

.

d) bone: 1) meat .

----2) fish

3) poditry

e) slice meat,,pour rylatri/or
cheese ---

------...

-
.. _

--------,___:

f) bre fish, -,sind/or--\
% poultry

-10-grind Meat, poultryland/or
cheese

__
---:-.--,,

=

h) others.: (please speelf147.77- m*
n.2,3
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.

Aeaser.read EACH CTATEMENT and answer with a
check in ple column teat" best describes how
often you perform this task. If the task is
one yoU never perform; hen pi.ease indicate
this with a'checkunder."Never."-

.

s ..
,

TASKS -

\

.

. '....

HOW OFTEN DO YOU

'PERFORM THIS TASK';

.

,1.

4e e..
e _ tb,i+ , .,,.'c,

ef, as 40. 0 (''
,,.. 4.1 e e e ,

K., e, e., .421 c., 0
e \e,4,z> c> <S21 e- <S\ ,>--2. ..,.',el, e x, e x _, 0-, e,,,

ci c eK, '
%- /

. 1

59.- Prepare foods for modified diets by:

a),weighing

.

b) measuring

60. Decide if r foods should be saved or
discarded ve

.

,

61. Prepare leTtovers'for storage
.

. .

-62. Dispose of waste materials by proper method
.

63. Keep written records of ove=.. 0111
shortage of food items

64.. Decide on portion sizes- ,

served by.
b) weighing

.

WNiIWI
Mill

.d.
.., ng course of-

- .,

c) slicer
d) deep fat fryer
e) oven

.
_-<.,,

'grill ..
..... .

ii reamer -low press. e

1111011111112111

,-,
j) steamer - gn es Vb. :
k) high see er or c opp

---4.

comer_
' 0 .

....4iMagiFT
4x.;:e e ealffizi

11117JIONE .,

41 - ___. Milli=t..
-7) --......

......
- IlliiiiIIIII0

. r"-7-44.i.721.-
.

G- ..._,

1

.
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Please read EACH STATEMENT and answer with a
check in the column that best describes how
often you perform this task. If the task is
one you never perform, then ,t,lease indicate
this nth a check under "Never."

z
TASK8

O

67. Prepare for meal service:

a) fruits
b) juices
c) salad ingredients
d) salads

e) fountain items

f)sandwich.ingredients
and fillings

HOW OFTEN DO 2ou
PERFORM THIS TASK?
o4-

g) sandwiches,

h) relishes and garnishes
i) soups

j) sauces, gravies

O meats
---

1) fish
m) pOultry
n) eggs and egg dishes/

o) casserole-type items
p) vegetables-
q) potatoes
r) rice, noodles'

s) waffles, pancakes
t) not cereals

u) toast

vl tak66, des serts

w) pudd gt

a,atries

Y) akes and cookies
breads and' rolls

ap) appetizers

a6) tube feeding
ad) pureed, roods

68. an menus: a),general menus
b) modified diet menus
c) parquet or special menus

Keep file of previmis menus .

menu--fc)r. nutritional adequacy

A-

11)25
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Please read EACH STATEMENT and answer with a
check in the column,that best describes how
often you perform this task. If the task is
one you never perform; thpn lease indicate,
this with a check under "Nev

T

HOW OFTEN pp YOU

PERFORM THIS TASK`:.

71. Check menu for attractiveness of ,color, flavdr,
-01b- and texture ,

fk

,
.

72. Hold menu conference with staff members/
.--- .--

73. Post menus where they are seen b-l--Staff

74. Write work'instructions and 'explain to
staff members "6"7÷4A,Ana

^tAI
.

_

.
.

75. Maintain record.of modified diet.requirements -

:

.
.

/

76. Ad4t1menu for modified diets .-.

77. Discuss patrons' food and nutritional needs
N ' with'patrons themselves, nurses, or doctors,

\ ...,

a
,

_-___

78. Provide\diet instructions at physiciaft's
_.__ -----:-requeSt / ___

. - _____..,

79. Write fobd sliecifitattOITS-- "- --_ --
1

__--
----,------
,- .

!-- - ----

0. ..-Wfite eql.WITsiTications
.__ ....------<-'

81. Locate suitable food suppliers / .

.

/ __,-

.

_
,-

82. Estimate requirements for food purchase orders

83'. Obtain bids and price quotations

84. Maintain cu- nt pfice lists for food an
other suppIi s --

.

,,
.. .

85. Evaluate,bids-and qUotations _. Miller'
86. Place orders: a).Nifiliuppliers

b) with purchasingIgent '
.

-W: File-fiurthase orders
-

.

,

88 C ... 4 ce against purchase order

wow Inspect quality and quarititof delivered items .

90. Handle returns and adjustments net;
...

---",
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Please read EACH STATEMNT and answer with a __ -----c'elCirrtire--column that best describes 11.6-w
--often you perform-this task. If the task is
-one you never perform, then please indicate
this with a check under "Never."'

- ,
. ,

.

TASKS , .

Y

.

..

.

_HOW OFTEN DO Y-Otr

PERFORM THIS TASK?
,7

",..
S`'. er' 42'

21. (§.. ..,
ep (b -,,,t.,

er, oi, 40 o 43
$(9 ,rpi cr..t.' ?Pofi cP

.
2. ef) 4 c, e

, ct> ay "9.4°' --
el' e e c5C_-44"---

5e 0fi 9fi .o___ _- e

.

...._____

91. Place received items in-storage
_..,-

,,
92'.' Fill reqi.d.titions and distribute goods
.9-3-: Check-COriditions of goods in storage areas

47 1194. Follow health rules and regulations when
handling foods -

_.....
95. Wash dishes u g =comm-6 -ed procedures: --..: OOP

a) b and
, .- Z b) by .dishmachine -..---

/
a) 12y -hand

9 ash co kig -and se -44ens-i-l-s-:- 11111
---------- ' b.) ac .--,

17_____-

97. Clean:___---- _ unters
_ b) ,refrieiZto 's 111_

,
--'--''r"--------.-

-_,/f-- p) 'hot tab II ----4-d) wor ables---- ---...._.
e ining r.om tables /--
f) dining room chairs, /11111

. e.
.

g) service stands .

h) food trucks
.. i) .ovens ..

,t- , j) '-broilers_.- .

." k) rages
...

. . 1) grij4s .
.

.. gym) steam:-jacketed 'kettles . ,

'.. xi) deep fat- fryers
. o) coffe'e urn ,' .

. . p) ,dish machine
,...--

_.---

98. Clean:, a) window', .

b) woodwork
c) storage areas .

., . d) .ceilings%. ,
e) walls

.(Continded) . .
1. - .. I

-,, .
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Please read EACH STATEMENT and answer -with a'
check in the column that best -scribes how
often° you perform. this task If the task is-------one you never perform, the please indicate

't h a check- ---. t er."

) .

TASKS' .

HOW OFTEN DO YOU
i PERFORM THn TASK? .

V

,

4:_,----

4.4z>
ev
, o'c'

.

.3.,-4-6-'

e, il.
K c,e
ocy-

.

ob, NtY
cri,

e;t''

_. eit,.-
'c, e
fi

.---

4> vi
4b, .c,. '1' 4

4,

OS Y-e
--,-,..

, .

98. Clean: f) OVerhead
z
fixtures

g) hoods andlilters
-- jObntinued)'-

---i-77---_____L_ h) floors - dry mop

------- i) fleors - wet mop .

j) floors- - vacuum ,,______--------
k) floors. - wax

-. --l) other" -(please specify)',
--.

. .

7 .
. .

99. Prepare work schedules for routine and major
cleaning" assignMents - -
,,- ,

,.

0
.--

, .-

__

, ,

.
'

106., Cal/ 'maintenance dep,artmen..t and /or_ eq,uipment, _

firms to inspect or repair equipment `. - _

.01. -Fill out. reports on missing- items

.02. Fin out reports on bioken items -

.03. Keep equipment operation and maintenance records
). .- ---- .

...01+. Administer first aid
.

.

.05. F3.11 out accident reports,' . ..
,.., _ -

----- . .

.06. p' a written record of accidents -...._

Maintain safe working conditions ,

--
/..----

_08. Eyalulte safety practices in department-----
-"

-,09. Plan schedules-for use 'of equipment
'

. .. _ . ,
.

.10. Plan time and/or 'work schedules tom staff A
V

,
------.1---

, o

X11. Keep' a written re'oord- of inbidents .-..,
. .

.12. 'Handle grievanc,b,, .prob3:ems;', and complainfk of: ',.
. . - a) patrons ,..,.-. .- >..

. '-b---perSonnel-, _ _____ .

.
. . , 1 .,'

. .
,
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Pease' read EACH STATEMENT and answer with a .

check in the column that bet describes '.how
-'often yoli perfOrmthis task. If the task 16
one you nearer perform, .then please ,indicate
this with a check under "Never."

,

- .
,

.

. . .

' s

, TASKS / .1 / ,.

.
,

.

HOW OFTEN 'DO YOU,
, PERFORM THIS TASK?

,

`,
,..e , .(A2

i e 4e'
ei 4

j
*.e. e -s, ,s.--:- e4 . bi. 4e 0. 4i)

P I y$ i 4r .i5' .c-N.

bc) e' c2 4F' 40,
e e e. e

e'C js,e, kt."
er ,c°

e 0
.0 QV cjc\ .c.

1I.,. Check Cleanliness and appropriateness of dress

'1a3) ffoorr so:h:rs

.

114. 'Maintain current j'db deicriptiims

115. DevelOp'Organization chart for the department

116. Calculate number of employees needed
.

. .-

.

Yz,&

117. IntervieVand
evaluatt job applicants' .

__

118 ,a) Hire new employe s.

" b) Discharge employee ,
.

119.,_ _Acqiiaint new employed s-With their-own ,and with
other people'sr sponsibilities within the
department .----- .

/

120. Discuss-objectives, policies, and standards
, _

With new .employees .

.
_

.

.

121.. Evaluate personnel performance
.

;

.

122. Keep written records or eacch employee's per-
/1' forman,ce as a basiS-for_training-f-evalUatin

and/o/(prOmOting-- ---.,...
_---

.

143. Develop-worstandards,and methods to measure
. quality and quantity of empfoyeWs(York.

, ---- ,
/

'124. Investigate_ employeW and patrons suggeStiom. for impro eients and adopt where'possible, .

-.0

125. )= etermine menu,prices and
,

price changes
.

b) Recommend menu prices and pride changes

n6. Have respron0.bility for working within the
.-- -4-bUdget. .

.

. ,
_

,

.-

227, -Keep food cost recOrds .

.

.
_ ,

.

. .
,. .

4- . --S- . .i C
a a'-

'

,

. .t .

e_
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Please read EACH STATEMENT and answer with a
check in the column thatbett%lesct.lbes how'
often you perform this task. If the task is
one you never performl then please indicate
this with a check under "Never."

TASKS.
: .

11

HOW OFTEN DO

PERFORM THIS TA

co°

128. Keep a record of labor costs .

.

129. .Keep records of amounts of daily food produc-
.tion

130., Write requisition6 for storeroom items

131. Keep written inventory records:

. . a) for food

b) for equipment .

. c) for supplies

132. Serve standard portion sizes
--",-

.

,

133. Test new food'prOducts
.

0/ .

134. Evaluate: a) production procedures

b) service procedftres ..

A,
c> other (please specify)

-6,
.

.

135 Establish policies and procedures for depart-
went or establishment

136. Use informatiog from . a) inventory cont
copputer for ,,

b) menu planning.

---- c)' payroll .

.

_--
d) labor costs

. .

e) food costs

f) other-

137. Keep-Wormed of price and product mai.ket
changes

. .

.

.138.. Prepare budget estimates
.

. ,

.

.

139. .Determine need for and cost of -new equipment

.
. "..

, -
10

.
.

.
.

6.
.

.
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Please read EACH STATEMLNT-aanswer with a
check in the column that vast
often you perform thls :f the task is
one you never perform, then please indicate
this with a Check under "NeVer."

TAS;s1S.

140. Forecast changes in tot,.1 food service
operation

141. Make recommendations for capita, a i-
, tures

142. Determine layout of facilitie

143. Jz:)-t--err'ET.--.riKecor

144, Purchase equipment; a) large
r7-4r

HOW OFT.'.\. D3 Y
v -

zf-r

.er (,
1/1,1>4 y

'c;). '-/%ti

r. , 0"

12

v 0
/Go %-

0

A, : 0 II .
1.

....

b) small

145. 'Recommend purbhase of equipment

J
146.. n a) informally :

.

b) using a,,plahned cOotram. ,41411111111.12
Supervie:,

.

.

;C."'

0

.a) assistant mahager '

, 3

b) food production-sapervisor.r-
'

1

c) cookminager or chef

eY baker

fl:bUtcher

h) short,ord er cobk.

e '
e'

1

c. . tOok

,

P 3
, i.' . .' ' - - e.:', 2. ~ -: , .. -, i) h.5stszant cook' '.N._....,-, .4,.--.

-.--W.... ,..G., .-..... 4..--..

jicook's heli)e,r.
" , --k.-- '.-- , _ .*

,?,.. ,
.-. 4 . ' ::...

<' --0.
,.., ---,.7, . e .- , :, ' .....

- . . . ..-. v. . .
....- ..'

k) lc.itchers.:;helper; .3 ' ''." -1,.. ..

t
"v : .7

--,

. ;. -_.....-,.

,t ,;.. , ...... ,. . .. .
,

o ,.4.. .. ,,, .4 :"...:-.4 .. _ ..f.):11_1) ,,co.snwaAner,,t: 4 , ,......,

,..

. 0 .

m) pot. Washer. *
. , ..

- A .`"-.. 6 v. . b

- v

. .
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Please read ZACH'AZ4EX-4x2. arld:11:wer'wit'a
eheck in the coluan-thatt how
often you perf.arz th tti96-4:. tasis
one ybu neviav perform, the: please tndiCate "
its with a check: under "4e:ktr."

'Art
.

.

0

0°

147: Supervise:

(Continued)
.

o) deliNi..-:ry truck.d'rive.....
1

..- ,,

--,-----15-- 4' t' .i
e ,-;. , , - ____---, :1. p) rE.celp/ing cier.k

, . eo' .
.. .

, q) m:.
, ...,-

.

. . .
,

.

.

.

.

, .. .
.

. ,

-,...;) se-i-e-cz...ry or caerl..
. .

. .

s) food sierviceplipervlsor -m .. ...
.__4L._._

. e .

.
....

'0

0

.

t *0.

HOW OF"ri...a

Ar>.° _./
6i1sf. 4-. INC.,

ii.,
et:' ti,

..-'/ :-.-r.-4.?-<. .6....'

;

.i,..'.', .'

'/

.'._'

t,
7

-.j,

...."'

`

...*../\.°.'','.'s.

/."- '

CL

,....,L,.

.

. .

-..

''

.

'.),.

:
4:.'."..

G tit

'C?. *V

:

6O

,,,

.'*!,

):I.t/

.;\'i
.. .. . - 0 .

. ; . .: 0
.',..

' .0.. . N

O

. ,
-t) dining-rowl manager

.

* . ',
.

; .. , .
f.

.T
r

a
hOStilhOSt.

---"-17

v) 'wait'er/waitr.ess
.

.7-1
.. 1

e

t i

.

w).gashier.

X) food checker,

y) bart'eader

.e.
, .

. 0 o .a.

bSt . c
,

z) waiter/waitress.
.

ae.Y. col.:_qt.er/tra7

4 ,
ab) windovfattndant

ac) fountainah
ad) tray delivery girl

ae) busboy/busgirl

0.

0

0

--gi
. ,

af) other
i

. .

i ,

.
I1 t

..

I.

..

'f ri21-11
1 :

-

- - - t

1----1--- 1

, , : .
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_.?lease ead-EACH STATEMENT and answer with 'a HOW OFTEN DO YOU
check' in the column that best describes how PERFORM *THIS TASK?often you perform this task. :f the task is
one you never perform, then please indicate
this with a check under "Never."

"\,-
,,

a.
oil

TASKS

b- 4e* ,5 ,,,c.c. c,
of de' ° .°

:

.te.> t. >e e. %,.? .ei

4e, - e, Iry e, ,c, e° 'S, 0,ice e °
CO i'

148. -Develop on-the-job training procedures

149. Arrange for audio-visual training aids
11111

150. Staff meetings: a) conduct

b) attend

151. Read prdfessional and industry publications as
part of job

152'. 'Attend food service industry:

a) workshops.
.,

.

,

c) b) educational meetings

- c) trade shows

153. Participate in department discussion sessions

151+ Contribute to employee news letter, magazine,
, etc.

t

155. .deep informed of federal, state,. and local
legislation as it relates to food service

N. operation

156. Donate facilities for commtNity meetings

157. a) Set up a promotion budget

b),rWork-Within a pi' budget -dt

158. Represent establishb-nt at community meetings

Z59: Help arrange special comMUnity events

160. Join various food service organizatiodb
.

161. Publicize yourmenu and establishment: .

a) on radio

b).1.11.newspapers

c) on television

162. Set up special foo a) displays- `- 71._,

---bulIetiti---tioa-rds- .
b)

_
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Please read EACH STATEMENT and answer with a
check in the column that best describes how
often you perform this task. If the task is.
one you never perform, then please indicate
this with a check under "Never."

TASKS

HOW OFTEN DO YOU

PERFORM' THIS TASK?

163. Give talks about: a) fo&

b) the food service industry

c) your food service
department

164. Give talks to community groups such as:

a) business clubs

10) P.T.A. groups

c) student groups or classes

d) food service organiza-
tions

165. Do you perform tasks not listed? Please list
and eheck appropriate column
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IOWA STATE
UNIVERSITY

December 15, 1972

L

Deprtment of ltsitotoo Mani zement
lir Ma% is-s
Ninrs: tolra 50010

-

I elypiloor ")1 i 204 17 to

Recently a representative from here interviewed you as part of a
study designed to help 'plan relevant education programs.for food
service personnel.

We know this is a busy time for you but would you please follow
through to see that the tasks lists that were. left irtith you are
completed and returned TODAY - - - before Christmas is one day
nearer?

To date we have not received a response for each of the classifi-
_ cations of personnel checked in red on the attached sheet.

If copies of the task lists left have become misplaced, please
call 515-294-1730 COLLECT, and we shall send you additional copies.

Will you please remind those completing the task lists to check the
appropriate column for every task listed, 'for example, if they never
do the task, they would check in the last column.

Believe me - - - we certainly appreciate your help!

Very truly yours,

.

Marjo e M. McKinley
He'ad f Department

MMM/vm

. Enc.
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. ONE. TASK LIST IS NEEDED FOR EACH
OF THE JOB CATEGORIES CHECKED BE-LON,

153

Since there are many job titles in the.food service industry, we have
categorized jobs into groups according to the skill and responsibility
required of the employee.

The job categories are diagrammed in the chart below.

FULL
TIME

MANAGER: RESPONSIbLE FOR FOOD & SERVICE
OF OPERATION; HAS AUTHORITY AND RESPON-
SIBILITY FOP. ALL ACTIVITIES AND PERSONNEL
IN THE OPERATION. SAMPLES OF TITLES:
Unit Manager) Owner-Manager. .

FRONT -OF-TH-HOUSE
(Service)

FULL
TIME

TIME

-I

FULL
rImE

UPPER LEVEL: DIRECTS ACTIVITIES
AND SUPERVISES PERSONNEL THAT
HAVE TO DO WITH SERVING PATRONS
EXAMPLES OF TITLES: Dining Room
Manager, Food Service Super-
visor or Manager, Head Waiter/
Waitress, Host/Hostess, Asst.
Manajer.

PART

BACK-OF-THE-HOUSE
(Production)

gPPER LEVEL:ADIRECTS ACTIVITIES
ND SUPERVISES PERSONNEL THAT
VE TO DO WITH PRODUCTION OF

FULLFOOD. EXAMPLES OF JOBTITLES:
TIMEAsst. Manager, Chef, Head Cook,

Food Production Supervisor or
Manager.

MIDDLE LEVEL: SERVES FOOD ONTO
DISHWARE AND/OR SERVES PATRONS.
EXAMPLES OF JOB TITLES: Waiter
Waitress,- Counter Attendant,
Tray-line Attendant, Window
Attendant, "low ain Man.

BEGINNING LEVEL: SETS UP, Ra-
PLENISHES, CLEANS- TABLES, SER-
VING STATIONS, COUNTERS, HOT
TABLES, BUFFET TABLES, OR SER-,
VING COUNTERS. EXAMPLES OF
JOB TITLES: busboy, Busgirl,
Tray Girl.

PART
TIME

wa

PART
TIME

$MITTLEVEL: COOKS FOOD ITEMS
SUCH AS MEATS, SAUCES, VEGE-
TABLES. EXAMPLES OF JOB TITLES:

PART FULL Cook, Assistant Cook, Short "PART
TIME TIKEOrder Cook, Grill Cook, Baker. TIME

PART FULL
TIME TIME

BEGINNING LEVEL: HELPS PREPARE
FOOD AND CLEANSUP IN PRODUCTION
AREA. EXAMPLES OF.JOB TITLES:
Cook's Helperltitchen Helper, PART

TIME

(



IOWA STATE
UNIVERSITY

223

Department of Institution Management
11E Mac
A owa 50010

Thank you for helping us determine the tasks that make up
food service industry jobs in Iowa. Your cooperation
makes our survey possible.

Telephone: 515-294.1730

The information from this study will be diitributed by the
Department of Public Instruction to vocational school teachers
to-assist them in planning educational program We shall
send you a report of the study when it is complete.

Your interest and cooperation are greatly appreciated.

Very truly yours,

Marjo e M. McKinley
Head f Department

MMM/vm

-t
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Table 46. Assignment of tasks retained instudy that contributed to more
than one functiona

Task
number Service

Produc- Sanitation/ Menu
tion safety planning

Procure-
ment

Super-
vision

Manage-
ment

18 C A
25 C C A
27 C A
49 C A
51 C A
53 C C A
65a C C A
65b C C A
65c C C A
65d C C A
93 C A

108 C A
130 C C A
121 ,.

A C
122 C A
123 C A
124 C A
126 C A
127 C A
128 C A
1'48 C A
150a C A
150b-

'151

C C' C C C A :- 'C

C C. C C C A C
152a C C C C C A C
152b C C C C C A C,
152c C C C C C. A C
153 C C C C C A C
154 C C C C C A C
155 C A
157b -' C A
60 C A
163a C A
163c C A
164c

, C A

a
Functions to which tasks were assigned are indicated by A. Other

k -functions to which tasks may contribute are indicated by C.

1,471.43,9.
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0.
-.Table 49:. Number of pstablishments,,hav4ng specified,pharaCteris,tic,s. .

-. , t , .

4 I
/ Is--.r-

0 , *f , ,. 0 C 4 e

.Ch a rac te ri stic . , .Ra`" H . NHS' CU 'S,,,.-Totpl`
1 .

'... II A .,. I

.0 .. :
- Ptedprinnantt/pe of- Service .,

4' . , ., te e.41 * .0. .
''' 70-1.61b0Oth ." 6. 14 .... 14

V ..- %)
.

t Cafeteria , .- 1 TOs 'IL.. ' 21 4.? 4 -. .I. it,
... 1 , m , ,

Buffet''' .. ,-,.; .0 1...
',.._,,..;.,/

O . .I . 4I
Counter . -2., " v-- - , -.1 ..- 7 .. r

WI hd6PW
.!.

.
.. f , e , ,f 0 %O.J

.
...,,

(.. ---...1

9 Tray. service . too rooms, .3, ...? ei 16 , *1, - ...i -. lit .1 ;1"

. Dining room tablee'ser;li.ce:and & k . 111

..

4 ..1,., ' . , - , ...- ' 1 7 ,-vV. ,
°

.., ' t a . . ,,
--tray service to' rooms , . '; 76:

, Dining ,room cafeteria sencice,.. .
..,

.- '"
, dining, room table ser,vce; /

' :"
and tray service to tocinis . 4.-'. ,- 1

1
., .' Dining- room table servfce46' . ° 4 et

''6 00 1
'

0

cafeteria , ", '''-- .. ° , -11,kt '- f ;12 ....`' --, ,'.' V
0, . L . .

No response- . . . -- . --'- ._
...-i,

4 r d ....._
'Total ,. ' '' 20 14 ,, 21 . Iv. ,

, . .4..
. ,:,

. I ..
1.

'4
. . Number of bour/open'for service - 4.9 *00 ''''' .:, ,, , , ,

, . ..,,,,,o .
per .day . . t

el * . to 6 :.r- . . &
c 4. pr less . _ 1 11 3 ° 7 15 '-'4'' t'

-... ., 5 - 9 . . 7 149. 2'0 13 "O :: 32 , -.',' ' .:

. ,. 10 - 14 ' . 15 8 , 1 " 5 ., - 2§ , *4-
r .

,, 1.5 - 19' ` .. 6 -I
v

. ' .- 2 ''.. -3".. ". 9 . ,
20 - 24 . P e 4 - .. - ' 14. "4 ,
NoVesponse. .

. .. ' ,.... .0: . i_
Tqtal ; t 32 20. 14.. 23. .0°' 897. ........, . .

' . -- . . . 9

e . s,
4School number of serving -

c. 4

c

minutes at noon ,"" .

4 ..1Mr less ' , - 1 . ri.. ,...

.,,...... 31 - 59 0 - '1 4
, -

.
0 ' f. ...

.... , 60 -- 89 ..
.0 e 10 10 "' ,

I . ."90 - 119,.. .."
. _.

4
.. I, 5 5

a. ...
120',or more - 1, 1 1

No response . . -, - . ..- ;.°,
.... ,. Tot'aly ..,. .

.
0 1'0 0 1 21 21

#

...
4*

* ,

P..

- ':
.

A
4."

:
a

g - Restourant; Hoispital; Nursinghame; CU ColR H NH = lege/4
university; S - School ...: . '

-
0. ce v t a 4 '

f t6

W
A 4 ''. 7

* . 4 4
0

4 le ,, , 4,6.

:*
r.

tr3i 6 . 4.' ' r. .
r .0. j e 41 it

a t:
.11 .. ; a liG , C , PA . 6

, , .
-.,

7.. . ..4 ' _,,b.
'fp Pi'

0
I 48 %

.71 0
. e ' .

'I; 17 , ,,.
.0

/ .4 I.. fn. A 1, 4.
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Table 49.. (continued)
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Characteristic Ra H e NH . Total

Number of, dais open for service
per week

5 4 .- 1 21 26,
6 9

,t_ - 9
7 19 20 14 22 75

Na response

Total 32.
. .

'... . Schools - number of serving days
: z f }der year

*% ;17.5.-- 185' ..

G NO trd'sponse .
, .

'9. ).
.11' I- . ,

4 40 e_, Tale .1.
li ' ' 0'

11; 00 "0 .
P .7to . . a41' ,

fo
3 ' 1. NumbeVof, people served. dueugg .. 4".

P -theil unch perioe .t .
0 . i g . t,

A

Ito ."Less than 100 Q! : 2, 100 - 199 'T t
10 2,

- .; .200 -t..,?_,99 ' 7 .' 3
F -..; 300 -'13- 99 . .,

.,L 3
,400 - 599 ' 4 , 2

. . 600"- 799 1, ,* 42 6
,,

tp ,,..,,,,f - e , 600 -; 999 . 3 v .2.
. 000 ;1199 i 1 1G.go c. _ _ 200 or more '... -P 1 '1

. . , 1.
4 0. '° e ..No' respons .--", 1.

.

.. 1 ,
.
Total° . . Tf 20/ %.. . 4 ,

.,

+ .: ..: Number of peoele served during
"0".` r theTaiher A5-eriod

4, .Less; tit all, 100 4

- 100 1 i99 ,.., . 11. 4
(A °. " 20.0 - .399,,- . 5 . 3

30b - 399 3 , . 3IA"400-- 59%. : 2-..- ;
$ -.799, . .3 ; . 1. 4 4

O 6 * 890° - 99,9 ; 3 2. . b
,s, 1000 or more, .e -... .°1 °... le

NV response .,. . ' 1 -, . ..,, . ,., . .. ' .... 4_,..
Z 204Total : .P ; : :
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,
n

A f,:.

20 7 23 21 '110

' 0 . . ;.: .
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Table 50 .

230

Number. 'of restaurants having. selected sales volume
characterjstics .

G

Approximate total sal es vol
in 1971

Perc'entage of gross sales
ng from sale of beer

or other alcohol ic 'beverages
Less than $ 50,000 Nope 21

$ 50,000 - 99,999 f
1 - 9% ; 4

$100,000 - 199,999 16 . 10 - 19% . 2

$200 ,000 - 499 ,999 7 20 - 29% 4
0 $50.0,000 or more , 8 30 - °39% 1

Other 14 . 40 - 49%

The restaurant would, not disclose total sales, but indicated sales
were greater ,than $100,000.

. .
. ,

Table 51. Number of hospitals /nursing homes having selected meal
production volume and bed capacity characteristids

0

.

0. - tk
Number of 'meal s
prepared daily ,'H Bed capacity H

0

N . Occupancy r:ate H N

Less than 100 , Less than 100 - 3 Less than(50%
100 a- 299% , '5 100 - 1,99 \ 4 11 t 50 - 74 4 , -
300 -! 499 2 6 200 - 299 3 4' -. - 79% 1 -

.500* - 999 s 4 ! 3g0 - 399 .. 8, - 80 - 5 :2
1000-..- 144.9 r, 6 - 400:- 599 2 - 85 89% 2
1,500 - 1299 3 - . 600, - 799 2 90, - 94%
2000 or Mie 5 - 800 - 95 - 99% 3 7.0

1000 or more - 1.00% 1: 3.
.0 y -.

.. .. -.,
. ...

Tali ,le 52. Number of schooTsfiavi rig selected meal. vol ume cha;rac.,tertstics ,"

,-1'

n r.

- ., ;

Number of noon meals
prepared daily

Number of other
schools, for Which
food 4$- prepared

Proportion,pf prepared
'focid, sent td other.

schools.
Less th.ah 100
100 - .199
200 - 299
300 °-., '399

- 400. - . 99 '
"500 -Y 799. :
800 - 099

4000; .- T299
-1300 so rrib re _

1

5

1

3

2

4

5

7

None
1

3 ...-e.

4.
5-

, _
More ,than 5...

,

1,

. .{e
4

9

' 3:

S. 3

-.."
2

sr

'

" .

NO'ne.'` 4

4%
5 9%'

TO - 14%
15 - 1:9%

- 29,%
- 39%;

40,-- 49%
50% or mdre.

..

9

1

1

2

6
4

4. .

,

:

0.6

.

0

. I.

'I'
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Table 53. Number of estOlishmgnts haying sii@cif-red dQfinitions p-sf,..full-tpe:..
I,

. arid 'pah-time employmett
haying

.4,, .. 4 '1 'cr

6. .
0 47 4 4 t

0 .

1.
.0

9

' Os

0

.

Ge

04

1.s.

G

*

,
,

* °

4

6 .

CharacterisSit kl NH CU. TOtal
.

.

Minimum hours /week constituting,..
. " 'full -time1 -time empl oYment .

-. ,-,,. .. ,..4, .*0 # Is
. r0 9 oi less ...

0 10 - 14
4. 15.- 19 .

L 20 - 24 -!` . 0

5 :- 29-- ,
30 34
,35 -'39 ,

. .40'
41 or,more. ,

,
0

Other '
'.

.. . -
. 4 c,

ft. °o ' .-.....e.
Tota11°!' . ,.. s

1 32 -.1 Y. , 14
0...s . , 4. o i o #

. 0
43. f RAF.19e of hairs/week for:part-time . . '-a ^ empl oyment' . i . i.". *, t, ....e iro,

^,

..1

3 -

,. 9.0,9 R. 8' T
0 . p

M e
0

. 4 or less " .-*/ ..
0 ., -

." 9 or :less ..

' l''Or less - -
. .

19 oless
. .

',, -24 or 's.1 ep

, ,;- .29.'orless
A or less -

' 39 or less
. Gthey ..

ti

40
0

04,
c

sea

Ale

L%. 9 0
f

' 0 . .
I. . . :.

lis % .

2 ...
14 3

-1 , .. 2 - .,".3.

.3 1 2' 5 6 st7-
5 1 1 3. t 1'8

1 5 18 10 15 4 '6 Z..
6 - 1

.. -I' 7

23
5

21 110

-.0

C

1 1° 1 ' 6
'0 1 1 ' - .3 4.*

. 5
.

5' 6 16."
°7 s 6 .. 5* 8 r ;2i, . ' 28t ' , 1' ! 2 . 3 5 liS
.5 7 -s1 3 5 21

3 5 . 3 (?2 `.'" 'I . 14;
2 -1,, - '.. 1 .. 4'

TOtal 32 20 14' 23 .21 110 -

.

s.
a-

R - Restaurant; H'- .Hospital ; NE1,-- Nursing. home; CU - allege/
''.

university; S -0Schobl. ,.

,s, ,
6-. .r ,

'

,

is
V

,.
O, 0

. /
-I 6.

r -s -, o

0
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0
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0
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0
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Table 54 Number ofperviinel ZfrOm whom data Were utilizedar elaasified

- by number of -yeart of work in- the-fOod"servi ce indust.y
4

t -
Years of atisrk.in the .. 1

bfood service- i ndirs try ', . s TB CB H .: NH CU S Total,.
4 Upper -level ii;-o8uctipn , .. /'to . , 0.

. .4 Less, than:1 . -. - Ift
3.

o''. 1.- 4 .

-
1

C .2. 4- -' - 7

r 1 ° .7. . 5 3 . '6 o' .- 14"$. 5 - 9 .
.10 - 14 . 1 .' - 3 2., 2 8

= -115 --.i9 , , . .
. , .-

1 1 3 . - 2
.: ''.. 3 .

.. . . ' 7'. 20 -.124
,

r 1 s,2 .. 1 ' 2 6 s
t6)\ .25 oroingre . : 3 I 3 ; 2 - - 9

. -

. - , Other . , , - 0 -

0 es

.
;. TiOtAP15cabn

s.tio r pane
- . 7

. ..- ,
.1
.. A

,
#

.9 16,. .i.
0 51

L-; .

., Total .4,
,

Middle -level production-o .r
oo O

0

t. *..

4 15

.
, V

,,
.

.
Less -,thhn1 . 1 - . -° ?

- 1 :=4;'.4. '' . r 1 ; 2 3 , 1 .. 5 3 8 `22':
` 5 L ©9 : .1 . 4 7 6 21
10. 44 ', . .- I , , 2 2 '10 18
.14 - '',9 i 1. 1 2 i 7 10

.,. 0 - 24. .. 41,
.* - 1 ^ 1 .- 2.

25 or more ,,. .c 5 1 0. b
o

3 13'
: Other ..

1 b 6 °
a . '

i
. 0 1

Not appricable ' -, .- .. gm V

:; ' No response, -- , '1. -, - 2
..

r -.Tp fal 0.' r ::
e

1.0 7 12 15 22. -- 25' 91

.00...
4 ' .,. .

Uppor-l'eyel -service .. 4 ,

4 4 ay.,' ,, 0

'.., *0

V ,p " I

Less than' I :t. 4
2 .

. 41
%.

.'1, -...4 , .: -,:t. 4* 4 ' 2 '' .....t,4,.. ... . 10
.-5 .--; 9 ' -, 2 , 4 3 - 9

,. . .10 7 14
.

3 . 4 6* ,

. 4 .
. :o `, . , .

.
., '; -, t

1 as 1. . ,. 1 3i - 15 -19 c .. . ,
-

j IA .. go - 24 , c
1 r V

aw's 1V Or

Nab .or :more - ,. 2 - , 3.
Other .
Not app] i cable.. -
No response

. Total
p 4, 0

".

1

.

P "

%.

.5, 14 1 1Q". 36
. .

.

0 sP 1.,
1

0 4 aData from' tounter/v/indow restaurants were. not analyzea.. .... .- .. .0

.0

* , ,
bTB Table/booth; CB' - Cafeteria/buffet; H'- Hospitalis,iit, - Nursing .

, ., ..6 6

It ,,- ehome; CU, - -Coll e'§d/universi ty; S - School 4 .,, - - - .' -, . , . .
.

-,., ,
.-1.!.5,:, .s ,

, '

a 10

t

; ' °".

. 'n 0 4

'
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Table 54. (continued)

Years of work in the
food service indpstry TBb. CB H NH . CU

. S Total
J

4
Middle -level service

Less than 1 - Ma
1 1

1 - 4 4 2 8' 2 1 - 1)N
5 - 9 2 .2 5 1 1 - 111

10 - 14 1 1 2 2 - 6
15 - 19 2 1 1 - 1 :5

20 - 24 - 2 - - 2
25 or more,

. Other
2

-

- 1 2 5

Not applicable - t-
No response - 1 1 1 3

Total 1l.-52' 6 20 5 8 0 . 50

0

a.

..,

%,

.s

b,

----------
-----

40*

----
----
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Table 55. Number of personnel (for whom data were utilizeda) classified by
number of years in present job

Number of years'

in present job TB
b

CB H NH CU S Total

Upper-level production

Less than 1 1 2 1 2 6

1 - 4' 3 3 3 7 - 16

5 - 9 3 8 2 4 17
A 10 - 14 1 1 2 2 6

15 - 49 . 2 1 - 1 4

20 - 24 C.._7._ - 1 1

AS,* 25 or more 1 1

Other ' -

Not applicable - -

No response -

Total 7 4 15 9 16 0 51

Middle -level production

Less than 1 3 2 3 1 2 11

1 - 4 2 4 3 6 7 11 33

5 - 9 3 1 4 4 8 8 28
10 - 14 1 - 2 1 4 2 10
15 - 19 - 1 1 2

20 - 24 - - -- - -

25 or more 1 2 - 1 4'

Other - -

Not applicable - -

No response - 1 1 - 1 3

Total 10 7 12 15 22 25 91

Upper-level servfte

Less than 1 3 2 1 - 2 , 8

1 - 4 1 2 6 - 4 13
5 - 9 2 - , 5 - 2 9

10 - 14 1 1 I- - 3

15 - 19 1 - 1

20 - 24 - - -

25 or more - - - -

Other - - 1 1

'Not applicable -

No response - - 1 ,-:. - 1

To 6 5 14 1 if 0 36

a
Data from Counter/window restaurants were not analyzed.

b
TB - Tabl e/booth ;' CB - Cafeteria- /buffet; H - Hospital; NH - Nursing

df home; CU - College/university; S - chool

r
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Table 55. (continued)

Number of years
in present job CB H NH CU S Total

fl,
Middle-level .ervice

2 - - 1 -

1

- 3Less than 1
1 - 4 4 4 10 2 2 - 22
5 - 9 3 2 6 1 1 13

10 - 14 - 2 1 3
15 - 19 1 - 1 - 2
20 - 24 - - 1 - 1

25 or more 1 1 - 2
Other - 7
Not applicable

-
No response 1 1 2 - 4

Total 11 6 20 5 8 0 50

Q
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Table 57. Number2..-+' titles 146 orted b res ondents (from whoM dat
wer4ilized classified byjob category and type of
stablishment

Job categof6y and__
job title ,-

Manager

A. M. Supervisor

Administrator
Assistant director,- food

produttion and food', personnel

>er itia
Food

OlAb45
y e14^

e14^

-,-_,

"-Stant manager

ry superVisor
le dietitian

$ Igo p ction_and

_..-Establfshment

1 1

2 -, 4
1 ,,--- 1,

1
1

,

1 - 1

1 1

1 \3 ,- 4-

2) 2

1 1

- 1 1 2
1 1

R" HN CU S Total

31 23 15 21 90

35 30 25 21 111

1 1-
,

Assis ant dietitian - 1 ., 1

Ass' tant chief cook
1 -. 1

,Ch 2
C ef-food production manager 1

- 2 -

1

- - 1

1 - 1 - 2

1 1

2 1 - 3
3+ 1 4

- 2 1

. - '1 ,
, 3

2 1 3
1 , 1

2

1

2

2

1.

1

'service ,----

,Foy manage
oodO-6-eVera managery- d servi upervisor
Food

otal

Upper-level prdduction

Assist 'f manager

ger
ger

Cook supervisor
Dietary assistant

. Dietitian

First cook
Food production supervisor
and chef

Fdod manager

Food production manager
Food production supervisor

Food production supervisor and
buyer ,

Food service supervisor
Fry cook - head cook

a
R - Restaurant; HN - Hospital/nursing home;'CU

S School.
College/university;

.
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i 4
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. ' ... 4 0 a:
Table 5/. (.Conti nued.) 4 . i: ,

i ,. ..
% , $

0

.

.

O

*.
.

. .a
4.! e, 0.!

t

Establ shment53sib categOry and . .

. Ra HN' CU S Total
0 ,

. , 5 0e..lipper-,1 &el proaucti on ( onti'nued ) 4,

.
lead' cook '" ," , ' 2 3 , 6 11
Head cook 'kir' chef . 1 - - 1 ^
Head cookoc superuis'or 1 .- . 1

, . Ki tcherr7manager ' -1 I 1
.

- 3. .
I

i c K.,1 tch en. supervi sot': , - 2 1 3 0
OwProducti.on supervisor

- -.I
--1

.
, - 3 0%

.- .
.Supervisor ; , . - .

. .i ., .Total, , ,
11 124 16 ° 51. ,

. ,.Midd'l'e- level' production . . k,
II 5 , . - .' - - .Assis,tant manger And baker I' , 1. .: 1

"
0 : 'Baker , : 7 . 3 7 . 10',baker. i : ,. .- --..' . ,i, - 0 1 ;.

(t R01,1 er cook . . ------ ^-.; l ;*.

$ z', _il 06 , As-s i s ta nt, cook - . -- '0' . 4
'Cook -. . -1T', 1 T.

;
il

.
...4 .4,:' 11 '. 30

CoOk (Breakfati) 0 ..
.5 t - .r :

"7 % n: 1 a
r

dt. 1

' Crook I . . - 0, ". ... ... 1 , 0-. a *1 `3... ...Cook foreman :' _ . . 1 t_ _. -
.

''.. Cpok trainee -1 ' . - 0,- - I., V.. * 1 .., . ar , .. o a .a
. . . 4 Cook -II. Q. 2 ;., - . -' 0 - .;:;.2 - ^ . 02. .0

a A

r ' Cooke, salad inaket,-'fbod .'s:0 er 1. ., -,- -' a - 9 1 .. 14%
.. .'Di etary. cook . ; . 1 "r,

0 . 1
C.

s 0,
- Evehing cook' 1 . - 5..

.
.

-rjrst baker u 5. 1 -. " - , oI . 0i 4

. ' 2 1 t 3' ' -Pi rst cook' 0. .
. .

. 0: .,Head salad cook . T 1, 0 44 0 : ' 1

Ful l'-tithe cook , ...-1 .
1%1"

.
',.. ' 'Ref ief cook 0.

S 1 ... .1 , .'. 0 ' 1 .4. 0.

^ Head of sal ad department ...: 1 . . 1 e
-

4 .. .,
.-

:',? .
lb -

0.I . Head baker .' Head cook- ., e 1 2 . . 3.
I te.

Head- s.al ad . 7. - .1 1 2
,

, .Head sal ad girl °"' 6 .: ' .4 F. 1 .. 1I
T . 0 * t- Ki tcheh help - 1 . t

,
1 "/ . 05
1'" Li.ne worker . . '

5
1 .. -.. . .2., ,.:...' Morning cook , ! .. 1 2'. 06 3 . ..-

. Pastry glrl . l' .'ellk -- 1, . co ,,,
Pantry woman. < , ----'. 41. . le 11'... : ' '1... SaTad Apartment : . . , ,,, . _...,5; . -- . . 1 '

. -. ..
.

.. -. Sal ad and sandwich' Taiga 1 ' . ,- 7s -.. . .. 0 -,0 .
. Second cook -.- -1 -.. , -,-.--,0, 4: ., ; - --. ,. ' 0 ^ 0.* t 4 . t -

,.4 ot
r .^

- e 0 I
. 'I 0%

l r°.1 tilir. ..0 `, -`a ilS
.0 . -- r .4.

s : - ...., l. ..- .
*.

0.

;

5.
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Table 57 coritinued)

242f.

F

. a

O

c"Job categ ory and

db ti
Establishment

Ra Ha , 'CU s, Total,
0

. t

?fiddle -1 eve T, produc ti 01 (continued)
4

W
Soups chef .

1

, salad lady i &

:

,

u 'Saladala& production
.

Vegetable co'
. r

Night cook,'

7 j Ma Oger
Hostess :6

Total

IS

. _

1

16. 27 0 22

Assista dietary supervisor 1 _

Assista t supervisor
-Cafeteria line supervisor `1

. , , Cafeteria Supervisor , 2
.

4','

.1.
i , ` Dietary, assistank..', _

.....
--- Dining se64ce supervisor .:.

. . .,
Di ni ng supervisor - . - 1

: Food' service supervisor. ... . .
4,3

. -

Head waitress . .1. _, _
.

'F.- , Head wai ter g jh 1 t . . ., 4'. ..-;
11 t Head hostess . . 16.6. 4

4 ',HCIS. g ' , 4 , 4 . ....,,s
.
.°Late supoSti-

.,

t
c.

Line supervisor ancIA-eirt61-al- ,0"

food viiprker.---,--- .. , . 1

Li ne supervisor, e.
% , ..if ,:, 4N

'Manager
,-

-.--,..'-21'''.-

. :,' :- . Nutrl tjb4 sppe ->-,..._i_: ..1,

. '' .0" 'Snacebar s ev$sor ..-
.. -.----

I
.

t
.., Super the tea, rOom: 1 '.

.
#: 1 -:/ ,-,

.
,

dietipan
'.

.

;" ' ' I3 _

ray ine supervisor -7
1_ ."

. .Trily,1ine superyjsOrNietitian - . ,11., -, . qi
1. ...s

1

.

t.

Working `.king foreman, . - .

-4

.-.
_Iota! t , ..., - ... .;. ?' a .: .

.

r

ti

11 15 a 10'

6

"'^

. .

cIir 'e
. .. .

s . . .
, . .......,4

,.,

e - 4, -.'
..0- , .:

1

1

1

1
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1

1

2

., 1

1
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r,

3
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4
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'1

.-
1

1

3

-'

-

1

.

1
.

7

7

.- Lo

7

-

-

...

-

7.

gr

:

1

.

.

.

1

1

1

1

1t,
, 1

1' .

1

1

1

3

3
91

1

1

3
3

, 1. .

- 1.

1'
]

- 1

1

)1 .

1

1-

1 °

11

1

1

'1
.. I '

F:i 4

°

°:'

,...

..0

17 -

.3 ANC Di ning room ,

4 " 4
Assistant to died dans.
Bookkeeper and carver
Cashier, coop, .etc. .

Cafeteria and salad

4 Cafeteri a *1 i ne server

Counter attendant
h r--4----- . Counter ti"r1 and register

Diet a ny` assistant,
,

Dietary . ; '

Di etfry aide

Diet aide
.

.t
Di ning room girl - .

. Dining service attendant
Food server, .

Food service hel per
Food service Worker .

Genera) kftChen
Hostess
Kitchen he 1 per

Line 1 ady
___:-..,-_-_-_:

Manager- .

Nutri tion hostess
. Trayl ine service and cafeteria

, .
.. worker-44, *

: Tray- gi ei .7 dietetic, aide
A

4 w Tray aide .

Snack shop Nkl i tress I
,, 01 tress. ; ,

ilai.tes'sf- cashier'
.r

9
Dietitian ass i staTit

Dthi ng room .' ' ,
Profdssjefial top counter man

4. c 4.1,
.

#. Total-
.

,. ...
. .. ,.

a
A

.,

0

.,0

.
.

C I.

%.

. .4
if mg

S`
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"'able 58. Total -number of responses to task's by middle-level service
personnel, cl ast i fl ed 'by io.b function and 'type. of establishment

,, -

function
Job' Type of *Number of

;
. Tasks ffor which there was no.

' estaW i Omen% responses response by two or more respondents
..

a

e

Service Restaurants ,
26b,9

26c., 26d, 26g, 26k, 26n, 34
1 4 26f, 26i , 26j, 26L; 26m

26a, 26e,, 26h, 281y
co:

Hospitals /
. Rursj ng homes 251a 0.

23 8e ..

22 19, 26n,
16- 28b

or

Colleges/
universities . 4a ,

0 .
.Production kestaueants° ° ° 17-

A

52b.

=
.

Hospitals/
°

as

,25anursing. -hoes ,25
. 2,3 59b,

'21 52b

.

,Col 1 eges/
tini vers. i
.

:Sani tationj ;
' safety. Restaiir4ilf;

,-

4

I

;

v9,

.6

17
a

',,15 97p

Hospi
nursng holies a

.

..
Colleges/
universities . 8a..

=`6

: - -- ^

- &file tOta.t: ntImbr cif.s:r.S. ponae..04,,, f:or,. k:..fre-:, job category in each ty--etifLp-

. 7,.;.. .. -,/.. 1 * :7 , .
, .,..,,:;:.

, .. .
. ., .-.

. "-- . - :-. . . --e..-----T----4,,---.---4---.__
. -....,

d!..
I

.'.4 ..,

. ''' ..et

,

establishment.:

t

r' . . .
.

10.
w

^

, .,

e,!.

i

41.



a.

. 4i .
V

5,.. e'4 , .

., . ,
, 245

. . ,,,, .

. o '1, 6 r
o ° , t

3 t. et
Table 58. (continued) .

,..... . . - ,
...

O

&N
to

-
s

Job 'Type of Number of , Tasks for which there was no'.
function establishment 're s po ns es response by two or more respondents,

0

Menu plannfng Restaurants
17a

Hospitals /

nursing homes.' 25a 6.. .
,

Colleges/ c

uni versi ti 8aes .
.

. ,
..

V

Procurement Restaurants 17a

Hospitals/
nursing homes 25a

. Col 1 eges/

universities

- %

,Supervision Restaurants

. ,4*- .
,t ..,

. .Hospi tal s/ ' a
'nursing homes -25 .. . <> .. . ,..

-.!23. .65c, 65d; 146b;a .

.

22 . 41b, 65b; 65g? 1.13b
.

". - .. .

', a

17
. 15 " 27; 113b; 146a, 1461?
14- ' '114 .

.

:

Colleges/
uni versj 4ti esf ,0

8
a

146b

Management ResOu rants

14 I. 150a

Hospitals/ .

nursing. homes S"
23'

5'
Colleges/

"- ;Uni versi tieS"

'
.

t

e

0,4.

. ,

0 s.

%;.-

.
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Table e 59. Total number of responses to tasks by' upper -level service
personnel, classified by job function and type. of establishment

Job ..' :Type 'of Number of . Tasks for 'Which 'there was no
fljncti on ' e.stabl ishment responses resPonse by two or more respondents

,,
Service .Res.tau rin ts

iTa

. . 9 9 266 ,..28b, '38b .
.

,
d

Production

Hospitals/
ntasi ng homes . 15a

11 ' 28b.
Col 1 eges'/
universities s 10a

8 26.n

Restaurants

t
1 1 a

8 52b

Hospitals/
el° nursing tomes .15a

13 67b

' Col lege;/.
uni-versi t4es

O

c
t

.. ........

Sanitation/ .
safety Restaurants 11,a

°

,

Hospitals/
nursing homes ,15a'

13 107

011eges/
. universi ties

. tr. r

Meou: planning Restaurants' 1.1 a
.

0., 8

a
. . 9. ..

. . .

10a°
. 8 95a

68a,, 68b

.

. r

4 4

, k o 0 .

..., o
,ti , % reL^IS

, ' Ho s p i tat 1 / "I
...

.., . 9 ,
7 .

',.4a .

nursing: homes -11.5 '` ',- ,.
, ., -;

': C61e-Tegeii ,' 1--::
,,4,-,

--a. . .... Awl versities. 10 ", ...,.- .. ,
.... ,- .t.n...... e-.

.
- .

,., . ,) ,_

.-, . 4The totol number of respondents fot the job, Categ.ory in each type- of.
,..,
0

evtabli shment . :-- ,-; ''1- -' - . ,. ' . fr,"; .' - ,,, .

. /.- .. i. ,

..P ' .
. , .,,- ,.,

...,,

--.. . Io, . .
!, ir ,

'* o"-'
i. '_ ..

e.

r.

,

,)

.

:0

0
4

,
.

:

/ 5' .4

^

. 1 -

SS*

, t



Table 59. continued)
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Job #,

function

Procuremen

Type of Number of Tasks -for which there was no
tablishment, responses response by two or more respondents

Restaurants lla

/

Hospitals/
nursirig homes 15a

P2104eges/
'Universities

Supervision . Restaurants lla

Hospitals/
nursing homes

9

8

7

i5a

114; 27;
145e
52a

Y34a; 150b

13 52a

tolleges/

12 146b.

universities 10a

8 65b, 65c, 114; 146a
7 65a; 146b
5 . 52a

Management Restaurants lla

9 118b,,135
8 115

Hospitals/
nursing homes 15a

13 115, 117; 150a

,3'
Colleges/
universities

8- ! 147u; 148 .150a

k

r

_

6..
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Table 60. Total number of responses to tasks byiffiddle-level production

personnel, classified by job function and type of establishment

Job Type of Number of Tasks for which there was

function establishment responses response by two or more respondents

Service Restaurants
(

17
a

15 26a, 26b, 26f-;-26,-26h, 26i, 26k,
26L, 26m

. Hospitals/
nursing homes 27a

25 26b, 28a

1k/

21 28b

Colleges/
universities 22a

20 26d, 26h, 28b

, Schools

19

25a

-9, 26L, 28a,

23 26a, 38b, 38c

21 28a, 28b

Production 1es-tam:ants
17a

15 58a,,,,58d2, 66a, 66d, 66g, 66h, 66k

14 52b

Hospitals/
nursing homes 27a

25 67aa, 67ab
24 66f, 66i

23 52b, 59b

Colleges/
universities 22-a

20 52b, 58d1, 67u
19 58,d2, 59b

Schools 25a

23 58a, 661, 66c
22 52b, 59b

Sanitation/
safety Restaurants

17a

15 . 62, 96a

a
The total number of respondents for the job category in each type of

establishment.

0



Table 60. (continued)
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ti

r

Job

function
Type of

establishment
Humber of Tasks for which' there was no
responses response by two or more respondents

Sanitation/
safety (continued)

Hospitals/
nursing homes 27a

25 96a, 97L

Colleges/

universities 22a

20 g7a, 97j
19 95b
18 96b

Schools . 25a
23 95b, 97c, 97p
20 96b

Menu planning Restaurants 17a

Hospitals/
nursing homes 27a

25 68b, 68c

Colleges/.

universities 22a

Schools 25a

Procurement Restaurants
17a

Hospitals/

nursing homes 27a

Colleges/
universities 22a

,,Schools 25a

Supervision Restaurants
17a

15 25

13 52a
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Table 60. (continued)

Job Type of
function establishment

Number of Tasks for which there was no
responses response by two or more respondents

Supervision (continued)

Hospitals/
nursing homes 27

a

25 41b, 112b, 121; 134b; 109, 134a;
146a, 146b

24 65d
23 65a; 113b
22 52a

Colleges/ 4

universities 22a

2Q 65b, 65c; 147aa; 147i , 146a, 146b
41b, 65d, 112b; 65a

16

15 113b

Schools 25a
23 41b, 112b; 147e; 146b; 153
22 65b
21 65a
20 52a, 65d

Management Restaurants
17a

15 135

*),

Hospitals/

nursing homes

Colleges/
universiti

Schools/

a

25

2/1-

22-
20 -----118b7115-;
19 150a

25a
23 118b; 164a
22 164b
21 135

r



251

N

Table 61. Total number of responses to tasks by upper-level production
personnel, classified by job function and type of establishment

Job

function

Service

Type of Number of Tasks for which there was no
establishment response& response by two or more respondents-

Restaurants lla

Hospitals/
nursing homes

Colleges/
universities 4

9 26a, 26i

24a

22 8, 26a, 26n, 28a
-20 28b

16a

14 26e, 26f, 26g, 26h, 28a
11 28b

Restaurants lla
9 59b, 66p, 67d, 152b
8 58p, 58d2, 152a

Hospitals/
pursi- ome s ga

22

21

20

Colleges/ ,_

universities 16
a

:4 14

,Sanitation/
safety Restaurants

13

-12

lia

9

8

-$=.0.=

52b, 58b, 59b
58a

59a

59a, 67a, 67b, 67c, 67e, 67u, 67ab,
67ac, 67ad
67d
59b

oe.

.95b; 96a, 96b, 97a, 97c, 97e, 97f,
97g; 97h, 97j, 97m, 98g .

91a-,-

Hospitals/
nursing homes' 24 j

22 96b, 97p
21 96a

,20 95a. 2

a
The total 'hun*er of respo

establishmeht.
den job category in each type of
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Table 61. (continued)

r4

Job

function
Type of Number of Task for which there was no

establishment responses response by two br more respondents

Sanitation/
safety (continued)

Colleges/
universities

Menu planning Restaurants

Hospitals/
nursing homes 24

a

21 68a

16a
14 95b
13 95a

lla

9' , 68b

Colleges/
universities 16a

13 68c
11 68b

Procuement Restaurants
lia

9 85, 86b .

Hospitals/
nursing homes 24a

22 86a

21 86b

Colleges/
universities 16a

86b

Supervision RestaUrants lla

9 41b; 52a, 111; 134b; 152bj
8 112a; 152a
7 65c
6 65d; 65a

Hospitals/
nursing homes 24a

22

21

'20
18

65c;

65b,

41b,
146b

134a, 147f; 146a,
65d; 147h; 152a
52a; 112a0p5a.

150b, 152c
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Table 61 .,tc`o7ntinued)

Job Type of Number of Tasks for which there was no
function establishments responses response by two or more respondents

Supervision (continued)

.

Colleges/
universities 16a

14 147r.; 112a, 147w, 147x, 147y, 147z,
147aa, 147ab, 147ac, 147ad, 147ae,
147e,

147m,

164d
13 41b, 65c, 65; 147f, 147i, 147n
12 65b; 65a
11 146b
5 52a

1479,147h, 147j, 147k, 147L,
147o, 147p, 147q, 152a, 152c;

. Management Restaurants

...

,11a

9

Hospitals/
nursing homes 24a

22

21

18

Colleges/
universities 16a

14

13

1,2

117;

117,

118b
150a

135,

147a

147b,

150a,

.

118a,

c
147s,

147c;

160

135, 147a

147t, 147u,

150a

147v; 164d

)
S.

7
.
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'Table 62. Total number of responses to tasks by managers, classified by
job function and type of establishment

Job' Type of
function establishme

SerVice Resta ants

er of Tasks for'Which.lthere was no-
responses response by two or more respondents

35a

33 7

32 162a, 162b
31 28b

29 26a

Hospitals/
nursing homes 30a

28 22, 132
23 28b

Colleges/
universities 25a

23 6, 28b, 132

Schools 21a

19 19, 38b
16 28a

Production' Restaurants
35a

33 58c, 66a, 66L
32 65d
31 59b

25 52b

1ospitals/
nursing-homes 30a

28 58d, 61
27 .52b, 59b

Colleges/
univer sities ,25a

23 66p
20 52b,

Schools 21

19 56,. 661

18 66j, 67p
16 52b,

..aThe total'IluMber of respondents for the job 'category in each type of
establishment.

4,
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Table 62. (continued)
. -

.
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.-

.
0 1,

,

V a! t
.

So

O :

s Job 0

functi on

Sani tati on/

safety

Ia

0

Type ,of, Number of, a Tasks for whch there was nb
8-tabl ishmeht responses response by two or, mOre respondents

to

Restaurants

" a

+.33

v

. Hospi s/

'furs i pg homes
;

o

30a

C.

,C

V

4, 95a, 96a, 96b.

Col le,ges/ -
universities.

' a-
.. as ;
23 . 95a

I
.

b'-: 21 96t._ ,
.. i e ° 4

Schools 21i . . .
.,...- . 19 * 97n, 97p'

. . 0 ..... ,----. . 0

Menu planning Restaurants 35a -6
32 66b .

Hospitals)
nursing homes

' ).

Colleges/

universities

. School's

s

,

Procurement . Restaurants

Hospitals/

nursing home s

qouegesi
uni versi ties

.

SchoOls

:30a .

'.28

25a
234

' 21a

19 68C
17 68b

35a, o .

P." 33 79 ,q6b , 144a:

rL a

p8b , 68c, 136b
0c'

68b '

.

30a

28' .84, 1S6a.°
.

.

25a t" e

Z? 86b 136a.

21a: .

'19 83

.0. I..

Or

4.c

S

.-e

4

9

V 4

C

n

o

4

0

--'-

.14

...cs,g

D

,0
.

to
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62. (.continued)'
0 1.

O

56

4

V,4

.

rl
r

0
v 6,-.

441

I

0'
0,

. a

Job ;".,.. Typeof ., Ntimber of. ..TasKs for whipsi there 'was .no :
,f,unepion s- eitAliltShment..rMonses response by tvio.or more respondents.

.. - . -.
a . . '. . ., ). ,..Restaurants .°. 35.... -1- .6. .

.. ''''. ,33 p',74, '1.00., 111$ .109, 125b', 149, °12c
. .. : °-

-. # , ., e, 153c 154, l'5854. 159 . . , A

94

,.
44

C ' .' 1 32 -. '4p, 52a; 6:5119112b,, 151, 152a;
A , ' :.

- .
..,,

152b4, 131b ,,. s
,. - ..

V
, . - 31. Ob '-s . i-. " t...10 ". 65b., 65a9.1501)

.. 29 '146b; t`

Supervision:
so

0

:

4

6

a

Flopitals/ A - -
rittrs.in homes '.

-
* 9 NI I. i . o' * -!

el
15

S t 1.
0 V , ' t.... .

,0, .,150 .

4 ..
, et(,

. la
. .

,

Colleges /
.

.

9

SchOol.s.
A 4

4.

Managemept..

.. .. ,i26' '41b, 134b, 147y, 147ab9.141ac,.
-,, 147ae,' 65a;', 134,4 , -149, it'b 94152c ,

. 153, 164a,-164b.. - 4.
.. 27 . :52a, 112a, 146b, 151,,,,

2§:` .,,`"146a . °

ES- 150b -..";---,. ...

I
ti

.4,11

23 41t al 4ff 1478, 147 -146 4-.1- . ; 111 a
22 - 152b 9, 152c

;052a.$ 464 .a 65g, 65d 65a ' 0.
. , . .

V :
-* 19' ''.65b, 152'e--

;65a, .146x
:15 10)

Restaurants

I

..
.0-

.Hc4s pi tarsi;
nursing homes

"9.

a.

et

5.

6

ilmonC

.

--.4r

4 I

* 35a .
43 T. 1 6,, 135,.. 147a, 148; 14?01.55:.; IV.;

...

- -

1.58, 159,,16th
11811, 157x,, 157b, ;156---<..

31 I o.

30 .0111,; 1616 -4.'
'

.-- .4 9 .

28"..**:.; pk, 149,, 164a; 164b'
" . ..,

.4 .

,?- s

'14 .

.
w

;

0 5'

,,
.

14

611

a
,

V

;

A

a

4 ,;
4

7 , r. r. -r.

-41 "4-

6

,'"*. 4.
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0
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1
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a 6-

Y1 v
ft

,a .

ft
0

04,

A

44 5

r

9

Job

function

Mandy eine n t

.

S,
.s r i t

c

-

j, Type of -Number of . Tasks
. establ ishment. ,2rgspons,es response

.(cOn.tinued)

colleges! .

41ntversitik;

a.

Schools
o

.6
AO

{v., ,

for which there was. no
by two- or more respondentg

0.,

,23 135,147c*, 147s-

21 147a

21a .*#

157a, 161c
1'7, 135

0

0 '0,

ob b

k ,

,
a

r4

-

4

4

I
to.,

I

-

'60 , 9 .!

02_

*.v

0
o

e,

-

a

0'

_ *.

4' .

-

. v

$

, ."

.1

1

*
0.

A,
,C0 ;

6 AI

0

"
e I

la

0

C

A

.9

M1

. . :
0

.

a

t .

..

°

C.

uc

.. . .
6 , . ,4_ -4e-

_ ' $
,- a.r 0 ' 04 4 ",';',, . . IN ;:' ' .0 0 '

-
0 0 '''N '

e * t '-'
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Z' v 0 : V.-C.".
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4
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